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RENCH COOK. 


reſcribing the way of ma- 


ing ready of all ſorts of Meats, 
Fiſh and Fleſh, with the proper © ; 
Sauces,cither to procure Apperite, 
or to advance the power 
of Digeſtion, 


Iſo the Preparation of all Herbs 
d Fruits,ſo as their naturall Cry. 


ditics are by art oppoſed ; with the 
whole skil of Paſtry-work, 


rether with a Treatiſe of Conſerve; , 
beth dry and liquid, a la mode de France, 


ith an Alphabeticall Table ex- 
plaining the hard words , and other 
uſcfull Tables, 


tten 7n French by Monſieur De La Varenne , 
lerk of the Kitchin to the Lord Marqueſſe of 
xcllts, and now Engliſhed by 1. D. G. 


i 
if 


——_—_—— 


© LONDON, 


% | 
_ [Winted for Charls Adams, and are to 
$Þc ſold at his ſhop, ar the Sign of the 
1 Talbot ncere St. Dunſtans Church 
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CT CE Ewan 


TO THE 
RIGHT HONOURABLE 


7ZOUH N 
Earl of T A NNET, &c. 


Q&F all Cookes in the 
SYS World, the French 
are ceſteem'd the beſt, 
VNz and of all Cookes 
that ever Fraxce bred 
up, this may very well challenge 
the firſt place, as the neateſt and 
compleateſt that ever did attend 
the French Court and Armies. I 
lhave taught him to ſpeak En- } 
zliſh, to the end thathe may be 4 
A 2 able 


The Epiſtle Dedicatory. 


able to wait in your Lordſhips 


Kitchin; and furniſh your Table 
with ſcverall Sauces of haut gouſt, 
& with dainty razouſts,and fweet 
meats, as yet hardly known in 


th's Land. I hope your Honour | 


wil forgive my boldneſle of beg- 
' ging your Lordſhi ps Patronage; 
, 1n hisbehalf,entreating yourHo- 
nour to conlſider,that having firſt 
{ct out hi: will in Frexch , under 
the protection of a Frexch Mar- 
 queſs, henow as a ſtranger doth 
humbly crave to be ſheltred un- 
der the luftre of your honoura- 
ble name, that ſo with the more 
credic and confidence , he may 
impart his ſkill for the publique 
go00d, In teaching every body 
how to continue and prolong 
comforrably by a well reliſhed 


; -dict, the ſweet marriage of Soul 


and 


The Epiſtle Dedicatory. 

and Body. Beſides, my Lord, 
your former commands are in- 
deed thefirſt and chief cauſe of 
my preſuming thus far, eſteem- 
ing it to be a part of my duty, 
which will neverbe ſatisfied, un- 
till ſome better occaſion doe fur- 
niſh me with a more ſerious ſub- 
ject , whereby I may let all the 
world know, that all my ambi- 


cp is to deſerve theglorious ti- 
tle of 


Tour Loraſhips mo ſF 


humble Servant 


Dau Freine. 
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To the Reader, 


es Reader, 
SIA ras deſired by a noble 


Oh __ to Engliſb this 


Bock + beſides mn ſolt- 
Wy and intreated 4- 
- hots ſame, by many of my Friends, 
and perſons of good quality, I have 
| taken the pains to doe it, as puntu- 
ally and exailly as the matter could 
give me leave, endeatouring to make 
i 1ntelligitle for CUery body, «AS cOR- 
cerning ſome few words which are. 
notEngliſhed, they are words of things 
which are not in England , or ſome 
wcras of art, which y0u will finde ex- 
plained in a Table ſet before the Book. 
{ have bad all the care poſſible to make | 
A 4. it - 


it compleat and eaſie, tothe end that | 
2t may be uſefull>not 0nely for Noble- | 
men and Gentlemen, but alſo for eve- 


ry private family s even to the Hus- 
band man or Latouring mans where- 
ſoecer the Engliſh tongue 15, .0r may 
be uſed. If you doe Accept of It for Jour 
own uſe, as kindly, as. I doe give it 
heartilyto the pablick, I am fully ſa- 


tified for all my labours, wiſhing that 


you and I may long enjoy the comfort- 
able refreſhments preſcribed therein, 
Farerell, 


For 


Dao «<—n XK . c. 


J] 


=> GDDp 


_ High and Mighty Lord, 
Lewis Chaalon Du Bled, 
Counſ*zllor of theKing 


1n both h1zCounſels of State 
and Privy- Counſell, Knight 
of his Orders, Baron of 
Tentr, Marqueſſe of 
Hxeliles, arid of. 
Cormariin,8%C. 


SA it Lord, | 

Gy pz Lthough my condition 
F AS doth not afford me 2 
ES Heroick heart , It gives 
1e nevertheleſs ſuch a one, as 


A5 not -} 


be-Epiſtle Dedicatory. 


not to be forgetfull of my cuty. | 
During a whole tenne years im- ! 
ployment in your houſe, I have | 
found the ſecret how to make | 
meates ready neatly and daintt- | 
ly. I dare ſay that I have exer- | 
ciſed this profeſſion with a great | 
approbation of the Princes, of | 
the Marſhals of Fraxce, and of an | 
infinite number of perſons of | 


quality , who did cheriſh your 
Table in Parw,and inthe Armies, 
where you have forced Fortune 
to grant to your Virtue ſome 
Offices worthy of your courage. 
I think, that the publique ought - 
to receive the profit of this ex- 
perience of mine, to the end 
that it may owe unto you all 
the utilitie, which it will re- 
celvethereby.. I have therefore 
{et down jn writing-what I-have 
=" 


| ſo long practiſed in the honour 
of your ſervice, and have made 
a ſmall Book of it, bearing the 
title of the Clerk of your Kit- 
{ chin. But, as all what it doth 
| contain, 1s but a leflon , which 
the delireof pleating you hath 
cauſed me to learne , | have 
thought that it ought to be ho- 
noured with your name, and 
that without ſinning againſt my 
duty, T could not ſeek for 1t a 
mightier prop than yours : It is - 
a token of the paſſion which I 
have alwates had, and which I 
[ſhall have all my life time for 
your ſervice. Therefore , my 
Lord, uſe your accuſtomed ge- 
nerofity;,, doe. not deſpiſe it, 
though it' be unworthy of you. - 
[Conſider that it 1s a treaſure of 
[the Sauces, the taſte whereof did 
Once 


ded 36-420 kn "I 
Span nnd ? » 3 


2 | 


if piſtle Dedicatory. 
p 4 
fl; once pleaſe you 3 and, to con” 
i clude, that it is the Maſter-peece 
'f. comming from the hands of 


'! him , who will bce all his life | 


time, 


My Lord, 


obedient , and moſt 


obliged Servant, 


Francis Peter, 


( alias ) 
La Varenne. 


Friendly 


Tour moſt bumble,moſt | 
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Friendly Reader, 
Have thought it fitting to give you © 

" ſome adviſe concerning the deſign 
and the uſe of this Book ,whereof I am 
the Author, without Vanit 'Y. AM) in- 


tention is not to diſpleaſe or offend any 


body, though I doe not doubt , but that. 
ſome ill-willers,or ſome exvious,will ſpeak. 
of it at ranaome ; but my intention us to 


» ſerve and ſucconr them who ſhall ſtand in 


need of it, whereof many having not the 
experience, and the memory in readineſs, 
will not, or dare not preſume to learne 
what they k; ow not,part ly through pride, 
a''d partly alſo through ſome other conſi- 
dcration.Some do beleeve that they wrong 
themſelves, in taking counſel concerning 
that thing, which, belike, they ought ro 
be 5Rilfull in. Some others having no ac- 
quaintance with thoſe who could teach 
them, are aſhamed to preſent themſelves 
wit hot a reward which their want can= 
net give them leave to reach to,T herfore * 
becauſe I love dearly them of my calling, 
I bave eſteemed it of my duty to impart 

Hat 0 


_— OV 7 ——__ 


uuto them that little which I doe kyow, 
& ſoto deliver them out of this trouble. 
As for the uſe, I have made you up 
farr ſervices; before each of them , you 
well find the Table,and then the diſcourſe 
following after ; and have divided them 
according to the ſeveral faſhions of the 
meals uſed in Fleſh aayes Fiſh dayes,aud 
Lent, and ſpecially Good-friday. I have 
adged many other generall things,where - 
of youu have the tables ard diſcourſes, 1 
have intermixed the Table and the ma- 
king of Paſtry wo: hs accoreing to the jea- 
ſens, and ot her ſmall houſhold carioſties, 
wſcfull for all ſorts of perſons, If you find 
ome Articles in the Tables,wizich be not 
in the diſcourſe, blame me not, I have 0- 
mitted them becauſe they are common , 
and I have put them inthe Tables to put 


e290 CAC 


one in mind of them. Laſtly,for a recom-. 


pence, dear Reader, I do aik you vothing 


elſe, but that my labour may be profitable 


and a? reeableto Jon. 


The 


GO iF 'V 
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OE OO ON ON 
v vV/'s »;\'s *j ' C IW- #/\C I 


The French Stationer to 
Reader. 


— Ourtcous Reader ; This 
Booke, the matter and 
the title whereot doe 
ſceme new , becaule the 
lise was Not as Yet prin- 
red , will not be, as 1 
thinck, untruutull tor 
you, There harh bcen 


many Bookes, and which have been well 


accepred of , as the char.rable Phyſcian 
and others , tor remedics and the healing of 
ſicknefles with little coſt , ana withour the 
ule of Aporthecaries But this booke which 
tends onely to the preſerving and the kecp- 
ing ot health in a true and conſtant courſe , 
in ceaching how to corre the vitious quali- 
ties of meates by contrary and ſcyerall ſcaſon- 
ings ; the {cope whereof, I lay, is only to af-' 
ford unto man a ſolid nouriſhment, well dref-- 
{:d , and conformable to his apperires , which 
are in many the rule of their lite, and of th:ir 
(en bon point) looking well, oughr,as I think, 
to be of no lefle connderatinn , fince that it is | 
ſweeter by farre tro make according, to: one's 
ab1Jitic an honeſt and reaſonable expenſe in 
lauces , and other delicacies of meates, tor to 
cauſe the lite and health ro ſubſiſt , then to - 
ipend vaſt ſummes of money in drugs:, _— 
_ CINALTL- - 


i 


79 the Reader. 


i 
cimall hearbs, potions, and other troubleſome 


remedies for the xecovering of health. This | 
hath periwaded me, after many ſollicitations| 


of my friends , to let ir ſee rhe I:ghr:, and to } 


ſer it forth in this great City , which makes 
profit of all, rejefts nothing , and where whar 
1s not fit for one, is uſetu]] for another. It's 


author hath rold you in his word of advile | 
what uſe and profit it may bring; And 1 dare | 
boldly enhanſe it , and ſay, that it is not on- | 


Iy uſefull, bur alſo necctlarie , becaule thar 
he doth nor onely ſet out the fineſt and the 


dainrieſt ——_ of making ready meates, pa- | 


ftric works, ant other things which aic ſerved 
upon great mens tables, bur he gives you allo 
the precepts of the moſt common and moſt 


_ ordinarie things , which are uled in the fyod 


of houlcholds, which doe onely make a regu- 
lared and moderate expenſe,and in the mak- 
ing ready of which , many doe amille in rhe 
too much or too little; He doth reach you the 
faſhions of a thouſand kinds ct hearbs: ( and 
legures) and oth.r viduals, which are found 
plentifully in the country , where the moſt 
part are ignorant of the meanes of making 
them ready with credit and contentment: and 
rhus it is cleere,that with grear:reaſon 1 have 
done this good ſervice to the publiok, nor on- 


ly for dainrinefle , bur alſo for neceilities lake: 


Conſidered alfo,thart France carryingyt above 
all other Nations in the world in point of 


civility , courtefic , and comelincs incvery 


kind 


—— 
« 


———_— 
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| kind of converſation-yis nor lefle eſteemed , 
' becauſe of it's comely and daintie. faſhion of 
feeding. And the City of Paris carrying: it 


o 


 farre aboye all the other Provinces , as the 


m— 


| Metropolitan head City , and the ſeat of our 
, Kings , doubtleſs her inferiours will- in: this 


fallow the eſtecme that ſhe will wake of it. 
And I hope, that lince thar I doe give her the 


| firſt fruirs of it , ſhe will accept of chem kind- 
| ly, and others will imitate her : After which 


other Nations may yery well be ſtirred for- 
ward to conforme themielves to her , who as 
ſe doth excell in all what belongetrh to life , 


- cannot be jgnorant of the meancs how to pre- 


lerye it contented and peaceable ,' by the uſc 
of the things which doe maintaine it , -and 
caule it ro ſubhſt, I may aſſure you thar for 
my part I have had a moſt ſpeciall care to ſet, 


tin its luſter, and to enrich a little its mat- 


ter, which perhaps will ſecme to ſome Cr1- 
ticks, to be lefle worthy of precepts ; bur the 
moſt judicious will judge otherwiſe , and will 
con{{der, rhart all th< books both ancient and 
modcrnc, being for the moſt part tor the nou- 
rihment of the ſpirit; There wasa good rea- 
lon, that the body , withour the good diſ- 
poſition of which it cannot a& , ſhould have 


a ſhare in ir, & ſpecially in a thing lo neceflary 


tor its conſervation, Enjoy it,Courteous Rea- 
der , whileſt 1 will tudy how: to pur forth to 
ale ſomething which will deſerve your more * 
clevatcd and more {old occupations, 


A; 
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© all the part 
lars centained in this Book. 


A Table of the Potages that can be made for ts | 

ſerve up in the Fleſh dayes fol.2 | 
A Table of the ſeverall potages fol.19] 
Forage of Entrees ( or firft courſes) which can he 


inthe Armies or in the Field 24 
A Table of the meats which may be ferved in the 


ſecond _— 57 


HA Table of the Intercourſes (or middle courſes) for 
the Fleſh dayes 74 
A table of the Pefiry- work which 5s ſervedup «ll 


the year long 107| 


A Table of the lean potages ont of Lent 12} 
A Tableof the Entrees ( or firft courſes) of the 


lean days out of Lent 149 
A Table of the Eggs for the Entrees (or firſt cour- 
| ſes) as they are now ſerved up 177 
A Table of the ſecond of Fiſh ' I 84 


A table of the Intercourſe of the lean dates out of 
Lent p I95 
A table of what may be found in gardens, which 
one may uſe upon occaſton,and ſerve up in the firſi 
courſes, and inter courſes of the lean daies, and 0- 


CU- 


ther fleſh daies, or in Lent. 202 
A table of the Paſtry work of fiſh for to-be eaten 
warm,containing the Pies and Tourts 210 
A Table of things to be ſalted for to keep, ſpecial) 
for a Co%R of Paſtry. 230 

A Table of the Potages for Lent 235 
A Table of the Entrees, or firſt courſes in Lent, 
without Eggs 241 
A Table of the ſecond courſe 249 


fl Table of the Intercourſe(Fntremets of 7 ent 254 
: \ ; 


An Alphabeticall table for the 
explain of the hard and 
{ſtrange words contai- 
ned inthrs Book, 


A, | 
Abbartis , or Abaris, 


They are the purtenances of any beaft viz. the 
feet , the eares , the tongue , (4c. They are alſo the 
gibblets of any fou/e. viz. the neck, wirgs , feet, 
eſard, liver, (Fc. 

Andovilles. 

They are the great guts of porke, or beef , filled 
up with thinne ſlices of tender meat , or ſmall 
gats of porke well ſeaſoned with peper , ſalt, fine 
hearbs, (xc. ſome doe call them Chitterlings. 

Andovillets, 

They are balls,or roundiſh (mall peeces of minced 
fleſh well ſeaſoned. 

Aricot , or Haricot. 

It js mutton ſod, with a few turnips, ſome "_ 
an 


V 


"A Table. 


® 


dnd toſtes crumbled ammng; It is alſ” \ made 0 f ſmall | 


Peeces of mutton , firſt a lit. le ſodiden , then fried m | 


ſeame with ſliced onions ; and laſtly bo;led in 
broath with parſl-y, Iſop, and ſage; And in another 
faſhion,of livers boiled in a Pipkin with ſliced oni- 


07s and lard, verjuice, red wine, and vinegar,and: 


ſerved up with ſts , ſmall ſpices , and ſometimes 
chopped h.arbs. 
Arbolade. 


It 4s a kind of French Tanfee. 
Alloſe, 
Some 'doe call it a ſhad fiſh. 


B. 
Peatilles. 


They are all Kinds of ingredients , that may be 
fancted., for to be put together into « pre, or other - 


_ wiſe, viz. Cock's combes, ffones or kidnies , ſweet 


breads of veale,muſhrums, bottoms of hartichocks, 

- 

 Beatilles of pullers, 
They are the gibblets. 
Barde, 
It is a ſheet of lard or bacon, 
To Bard. 

It is to lay a fheet of lard about , #r «pon any 

meat. F* 


Parbillons, 
They are theſecond skin of the pallats of beef. 
Es Brignols. 
5 They are a kind »f plummes which grow beyong 
04. (, 


oF 


b- . 

; "a 

| Cervelats, 

; They are a kinde of ſe —_ made beyond ſea, 
hibols. 

| They are fr ves, or youg ſmall greene onions, 


Cardes. hey are the ribs of beets , of harti- 
Cardons. FRY 1 Of 


chocks, and ſuch like; 
Cardcaux. 
Chapiteau, _ 
It is any worke ſet over the lid of a je. 
Coquemare, 
It 4s along braſen pot. 
Corner, 


It is a Coffin of paper ,.ſuch as the grofſers de 
put and wrap frurt, or ſpices in, 


E. 
To endore. 
It is to wet , or daube with ſome liquor , as one & 
dith a pie or cake before it be put 10 1he oven, 


Fleurons, 
They are ſmall peeces o f; puft paſte Ons. 
"ricaflee, 
It is a frying with: aſakce, 
2, 
It is any thing made up ſor te fuſe any meat 
with, 
To tarce. 


It is to fluſfe, or fill up any meat. OO 


L Table. 


G. 
Gaudiveaux. 


| They are forced meat of weale, that 1s, meat of 
veale minced, ſeaſoned, and wrought into ſmall 


long peeces like chitterlings. 
Gratrin. 


It is that which doth fticke to the baſon or pip- 
kin , when pappe is made ;, or elſe a kind of 5kin 
which gathereth about , or at the top of the pappe, 


when it is ſodden enough. 
H, 


| Haſh, 
It js minced meat, © 


Lo 


Laid, 
It js fat bacon. 
Lardons. 
They are ſmall long ſlices of Lard. 


To lard. 


It is to fticke any meat with * of lard. 


Meane Lar 


They are ſlices of lard , of a middle fiſe. 


Great Lard, 
They are big ſlices of lard. 
 Luron, 


It is « meaſure of one pinte, or a little more. 


egumes. 


L 
: They ere all kinds of pot hearbs,as alſo any fruit 


grow1n 


pa 


Fl. 


'n 


ng 


A Table. 
growing in a garden , as cowcombers , artichacks, 
cabbidge meloons, pompking » &c. : 7 


M, 
Moerilles. 


They are a kind of excellent Muſbrums, 


rons, or Marons. 


They are the biggeſt kind of cheftuut s, 
; A 


| Pignons. 
They are pine- apple ls, 
To Palle in the panne. 
It is to frie alittle , or to parboile in the frying 
danne, R. 


ouſt. I 
It is any ſauce , or meat prepared with a haut 
gouſt, or quicke or ſhary taſte. 


; uu, 
_- jt is a Rind of toe. 
S. 


af To ſtove or ſoak. p 
It 1s to cauſe to boile very ſoftly before, or over - 
the fire, that ſo the juice or liquor may be imbibed, 
er drunk in by degrees, to the end that the portage , 
or ſauce, may be well allayed, of a good confiflence, 
07 well :6;ckyity, 

| A 


ll "X  Tablg. 
i\fil : A ſtraining Panne. . . ..: 

Tt is « panne” made niuch "after the forme of PI gl 
warming pan, but that it is without a lid or cover, 


and that it is round at the bottome , and full of 
ſmall boles cullenc/er-likg, 


: I + ' 
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; Trouſfles, 'or Truffles. 
They are a kind of Muſhrum, 


— 
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| | Tourtec, 
if j It is a Rind of a great cake. 
i ' A Tourte-panne, . 
(1 It is a panne made of purpoſe for to bakg a tourte | 
{2 In. 


Wl ; To Whiten. 

; It is to fleep in water, either cold or hot , for to 
Wi. enake plump, or white , or 'both. 

s There Mk ſoine other ſtrange words : but the f- 
. werall articles doe ſufficrently ewplaine what they 
li: doe ſignifie , ſo that it had been wie to s Ju 


; li them in this table. 
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The manner of making the 
broath for the feeding of all Po.s, be it 
of Potage , firſt courſe or anter- 

conrſe ( middle ſervice, ) 


SHOED Ake knuckles of beef, rhe hin- 
1 PTY der part of the rump, a little 
8&4 of mutton, and- ſome hens, 

RY according to'-the quantity of 

$5 4d 8 broath that you will have , 
Pl = ur in meat proportionaly, 

eeth it well with a bundle of parſley, young 

dnions, and rhyme ryed' together, - and-a few 
loves; kceping alwaies ſome warme: water 
cady to fill up the por again. Then after 

[lis well ſodden , you ſhall train thens 

hrough a napkin for your uſe. And.as for re- 
ed meat,after that youthave taken the juyce 

ut of1r, you ſhall ſer it ro: boyle with a buns 
le of hearbs as abovelaid 5; feeth' it well,then 

- [train ir, for ro make-uſe of ic at your fiſt 

ourſes, or for'brown pages i, 


FEES? > 
oY 7 


A Table of the Potages that can 


| Portage 


_ of gooſe with green-peofe. 


F 
be made for to ſerve up in the - 
fleſh dayes, P 
| P 
Poe of young Pigeons. il p 
Potage of health. 'F: 
Potage of partridges with coleworts C off p 
cabidge) P 
'Potage of Ducks with turnips dp 
Potage of pullets garniſhed with Sparagus gÞ 
Potage of marbled partridges 1p 
Potage of fricandeeux pe 
Potage of merbled quailes I Þ, 
Potage of ſtockdoves garniſhed P 
Potage of profiteokes Cor mall vailes ) 14 p, 
Nueenes potage iy P: 
Princeſse's potage 1Jp, 
Jacebin's potage,( or after the 7acobin's fafhion | p, 
Po 
Potage of young pullets 11 Po 
Potage of teal with hypecrafſl, i 
Brown Peg of Larkes. | | 1} Ps 
Potage of young _ - If 276 
Portage of teal wi 


the juice of turnips. I 
Ow of beatills. | 1 Ja 
Potage of pullets with coliflowers. 


: Potage of pullets with regouft. 


Podage 0f young pigeons rofted. 
£09ſe-gibblets. 


. Podage Yo with peaſe- -broath, 


Potage of ſalted gooſe with peaſe-broath. 


—_ Potage of pullets with green-peaſe. | 
Potage of pigeons with green-peaſe. - . 28 
Potage of ſalted pork with peaſe. 29 
Potage of young rabbets. Zo 

ll Potage of purtenances of lamb. 37 

A Potage of larks with a ſweet ſauce. 32 

0 Potage of knuckle ( or legge .) of Veal. 33 
Potage of breaſt of Veal. 34 
WPotage of thruſhbes. | J5 

} Potage of tortoiſe. | 36 
J Potage of ſucking P1&ge- 37 
potage of minced mutton. 38 

J Potage of knuckle of beef. 39 
Portage of capon with Tice. 40 

14 Potage of pullets with rice. af 
Ly Portage of knuckle of beef with tailladin 42 
Ty Potage of the great pot. 43 
NN Potage of a calfe's head fried. 44 
i] Potage of fried mutton with turnips. 45 
1} Potage of knuckles of ſhoulders-of mutton with 
ragouft. | 46 

I] Potage of roffed woodcack. - Be 47 
W Half a biſque. 48 
] Jacabin's potage with cheeſe. " 
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4. The French Cock. p 
FT 7 Ir 
How to makg all kinds of Potage, |. 
1. A Bisque of young Pigeons. | 

Take young Pigeons, cleanſe them well, ſr} 
and trufs them up, which you ſhall doe inf w 
making a hole with a knife below the ſtof if 
mack , and thruſting the legs through it; 
Whiten them, that is, put them into a pot 
with hot water, or with pot bioath, and cofth 
ver them well; then put them in the potſm' 
with a ſmall twig of fine hearbs, & fil up yougth 
pot with the beſt of your broths,have a ſpeciJps 
all care that it may not become black ; thenjwi 
dry your bread, and ſtove it in the Pigeogin 
broth; then take up after ir is well ſealoneqbre 
with ſalt pepper and cloves, garniſhed withwe 
the young pigeons cock's combes,ſweerbreadJen 
of yeale, muſhrums, murton juice, and pifcax 
aches ; ſerve it up, and garnith the brims ofſvin 
the diſh with ſlices of lemon. . nip 

2. Potage of Health. 

Take Capons, cleanſe them well, tiuY A 
them up,and pur them in the pot with brothſvel 
and coyer them, leſt the broath doe way | 
black ; ſeaſon them well with falr,ſeerh rthenfdeNt 
well with ſtore of good hearbs; in winterſtle j 
whice ſuccorie ; then take up and garniſyou 
with your heaibs, viz. with cardes and parvitt 
fley roots, or ſuccorie, and ſerve. brok 

3. Potage of Partridges with Coleworts. [ts 

Cleanſe them well, lard them with grequice 


lard, truſs them up, and pur them in hope 
_ Wil. 
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The French Cock, 5 
with good broath ; put allo your coleworts 
in the pot with your Partridges; after they 
are ſodden,you ſhal paſs into it a _ melrcd 
I :ird,and ſeaſon them with cloves and pepp2r; 
then ſtove or ſoake your cruſts, garniſh them 
with ſweet bredsof veale,or with Saucidges, 
if you have any, then ſerve, - 

4. Potage of Ducks with Turnips. 
Cleanſe them , lard them with grear lard, 
then paſs them in the pan with treſh ſeame or 
melted lard; or elſe roft rhem on the ſp;e 
three or foure turnes, then put them in the 
per, and take your turnips, cut them as you 


cnfwill,whiten them,flower them and paſs theni 


Pa 


7 
re 


h. 


in freſh ſeame or lard, untill they be very 
brown ; put them in your Ducks, ſceth all 
well,and ſtove or ſoak your bread well, tathe 
end that your portage b- thickned; If you haye 
capars you ſhall mixe ſome with it, ora little 
vinegar ; take up, and garniih with Tur- 
nips, then ſerve, 
5. Potage of Pullets with Sparagus. 

After they are well rrufled up, whitzn them 
well, and pur them in the por with a ſheet |, 
of lard oyer then; fill your pot with your 
beſt broth, & ſeaſon them with ſalr and a lit- 
tle pepper, & let them not ſeeth roo much; dry , 


(you bread. & ſtove or ſoak it, and garniſh it 


with your pullets , with ſparagus fried and 
broken, muſhrums, combs, or with the gib-_ 
ls of your pullets, with a few piftaches, and 
uice of mutton, and garniſh the brim of 

. TY your 
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| bread , and garniſh it with your livcrings, 


- then pur them inthe pot, ſeeth chem well, 


your diſh with lemon, then ſerye, 
6. Potage of marbled Partriges. 
When your Partridges are well trufſed up, 
Jard them with great lard, and whiten them, 
then pur them in the por; ſceth them well, & 
ſeaſon them with ſalr, then put in your bread 
and ſtove or ſoak it; garniſh your potage with 
it, and with muſhrums, boyle them a little 
on the fire , putting therein ſome white al- 
mond broath and ſome mutron juice , piſta- 
ches and lemon, then ſerve. 
7. Potage of Quelckchoſes, or Liverings. 
Take a fillet'of Veale, cut it very thinne, 
Kuffe ir very well, and cauſe ir to take colour 
In a tourt-pan,or between two diſhes;put the 
flices thereof into a ſmall pot with ſome of the 
beſt broath; ſeaſon them , ove or ſoak your 


muſhrums, truffes, ſparagus , mutton juice, 
piſtaches, if you will, or lemon, then ſez ve, 
8. Potage of marbled quailes. 
After they are trulled up and whitned, lower 
chem, and paſs them with fard or freſh ſeam, 


and ſcaſon them with ſalt; ſtove or ſoak your 
bread, and garniſh it with your quailes, with 
eruffes , muſhrums, combs, Iemon , and 
piſtaches, then ſerve. 

9. Potage of wood pigeons *garniſhed. 

Take wond pigeons, or big pigeons, whi- 
ren, and lard them with m:ddle fiſed lard, 
chen pur them. in the port,and ſeeth them _ l 

wit 


The French” Cook. » 
with ſcaſoning offalt, anda tw'g of rime 
ſtove your your bread, then garniſh ir with 
your pigeons, bottoms. of hartichocks , and 
ſparagus, then ſerve, 

 . Io, Potage of ſmall vayles, 

Take foure or {1x {mall loaves, take out of 
chem all the *crumme chrough a ſmall hole 
made on the top, take off the rap and dry it, 
with the bread, frie them with freſh ſcam ofr 
lard,then ſtove or ſoak your bread with your 
beſt broarh,, and beſprinckle ir with almond 
broath, then pur your loaves to garniſh your 
porage, & fit! them with combes, ſweetbready 
gibblers, rruſfles,muſhrums,anud cover them 
wn ſome broath therein untill rhe bread bee 
oaked ; before you ſerve, powre on it ſome 
juice, and What you have then ſerve. 

11. The'Queens Potage. 

Take Almonds, beate them, and boyle 
them with good broth , a bundle of hearbs, 
and a peece of the infide of a lemon,of crums 
of bread a little, then ſeaſon them with ſalt, 
have a care they burne nor, ſtirre them very 
often, & ſtrain them, Then take your bread & 
flove or ſoak it with your beſt broath, which 
_ ſhal make ——_— y-u have taken the. 

ones our of ſome rafiſted partridge or capon,.. 
take the bones and beate them well in a mor- 
ter, then take ſome good broath, ſeeth all 
theſe bons with a few muſhrums, & ſtrain all 
through a linnen cloath,andwith this broath 
ſtove or ſoak your bread, and'as n-doth ſtove, 
B 4 beſprinkle 
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| beſprinckle ir with. broath of almonds :nl 
with juice , then pur into it a little of fome 
very {mal haſh, be ut of partridge or of capon, 
and alwaies as it doth flove , pur in'it ſome 
' almond broath unrill it be full ; then take 
the fire-ſhovell red hot, and paſs it over it, 
Garniſh your portage with cockes combes, 
pPiſtaches, granates,and juice, then ſerve. 

I2. Princeſſe's Potage. 
| Take of the ſame Broth of the Queen's 
Porage taken ont of the roſt.d bones, ſtove 
a loaf of bread with the' cruſt, and after a 
final haſh of Partridges,which you ſhall ſtrew 
upon your Bread , fo thin as it may not ap- 

\ pear; ſtoye it and kill it by little and. little, 
Garniſh it with the ſmalleſt Muthrums , 
Combes, Stoncs, or Kidneis, Piſtaches, Le- 
mon, and much Tuice, then ſcrve. 

13. Facobin's Potage. 

Take Capons , or Partridges, roſt them, 
take out the bones, and mince the brain 
of them very ſmall , take alſo the bones of 
them , break them, and ſceth them with 
Broth in an carthen Pot , with a bundle of 
Herbes., hen ſtrain chem chrough a linnen 
cloth, ftove your Bread , lay .on it a bed of 
. Fleſh, or of Cheeſe, it youwill:, a bed of 
Almond Broth, and. boil nywell, and fill i 
by degres, then Garniſh it w:th . the ſwall 
ends of Wings , without- bones at one cud ; 
take three Eggs,. with a lirthe of Almond 
Broath , if you have any, or of oth:r Sas 
- | ' TCM 
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them togerher, and powre them on your Po- _ 


rage ; paſs the fire-ſhovell over it, then 
{erve. : | 
. 14. Potage of Cockerels. 


Dreſs and whitcn them , ſteeping them a 
while in freſh Water, or in Broath, then pur 
them in the Por with ſome other Broath 


well ſeaſoned with Salt; Take up, and Gar- 


n:h them with all that: you have remain-. 
ing of Garniſh , upon a loaf ſtoved , and 


ſerve, . 
15. Potage of Teales with Hypocraft. | 

Take Teale fg and - them well, 
whiten them as above ſaid, and being fticked 
within with ſome Lard, fcie- them a lutle 
with Lard,or freſh Seam, rhen put them in the 
Pot; When they are alninſt ſodden, you ſhall 
throw in ir ſome Brignolls, with a piece of 
Sugar, and ſhall Garniſh your Potage.with 
the Teales and Brignolls; 

16. Brown Potage of Larkes. 

Take Larkes, and draw them , whiten 
them, flower them , and paſs them in the 
pan with Butter, Lard, cor freſh Seam, un- 
ti they be very brown, then pur them in the 
Por with good Broth and a bundle of Herbs, 


and {ceth them; Stove well a loaf, which you 


ſhall Garniſh with your Latks, Beet PaLats, 
Mucttcn juice, and Lemon, then ſerve, 

17. Potage of young Pigeons. abs 

Take young Pigeons, ſcald them well, and 

pur them in the Pot with good' Broath and a 


B 5 - bundle** : 
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bundle. of. Herbs; Secth them well with] 


& Sheete of Lard, then take them upon a ſto- 
ved loaf, and Garniſh th m with Hartichokes 
and Sparagus fried , green'Peaſe or Lettice 
- henlerve, | | 
Is, Potage of Teal with the juice of Turnips, 

Ta'ce Teales, and roſt them, then pur them 
in the Pot with good Broath, next take ſome 
turnips, whiten them , flowre them, and pal 
them in the pan, ſo that they be very brown, 
pur them with your Teal and ſecth them to- 

ether. , and when you will take up , ſtrain 

rhe Turnips through a linnen Cloath, for to 

take our the juice of thera ,  wherewith you 

ſhall Garniſh your Potage., together with 

your Teal,and with Pomgranats,then ſerve, 
: 19, Potage of Beatilles. 

Take your Bcarilles, ſcald them well, paſs 
them in the pan asa Fricaſse of Pullers, put 
them in the pot with good Broath , and ler] 
them conſume well, ; ttove a loaf which you 
ſhall garniſh with yu beatills, with much 
maice of Mutton and Rams-ſtones,then ſerve, 


20, Potage of Pullets with Coliflowers. 
Pur- them in the Por with good Broath , 
feech them with a bundle of Herbs,and ſeaſon 
them . well. with Salr, Clove , Pepper; And 
grate a little Nutmegge or cruſt of Bread, 
when you are ready to ſerve, Garniſh with 
them your loave ſtoved with Coliflowers, aud 

Maxreon juice, and Ce 

21, Potage of Pullets in R1gouff, 

” When 
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When they are foſted, cur them into quar-. 
ters, then put them between two diſhes after 
the manner of a Ragouſt, wh ſome Broath 
from the Por;' Stove your Bread in c1uſt, and 
Garniſh it with your Pullers, putt.ng about 
a few Muſhrums and Sparagus, then ſerve, 

22, Potage of young Pigeons roſted. - 

Put them in the Pot with good Broath 
wcll ſeaſoned with ſalt and clove,ſecth them; 
then ſtove your cruſts,and garniſh them with 
your pigeons,and what you fhall have to put 
n it; have a care that your potage be brown, * 
then ſerye. '- | 

23. Potage of Gooſe with Peaſe- Broath. 

Take Geeſe or other , as you will, put 
them in the Por and ſceth them well; then 
take your Peaſe and ſeeth them well ,' then 
paſs them through a trainer es Gr & pur 
_ Peaſe Broath into a Por with a bundle of 

erbes , paſs a little Lard in the pan',' and 
when i is melted, throw it ints the Pot, and 
when you will ſerve, ſtove your Bread with + 
your Geeſe-Broarth, then powre your Peaſe- 
Broath over it; Which to make green , you 
muſt nor let your Peaſe to ſeeth outright, bur 
when they aic hatfindden ,' ſtamp them in a 
Morter,'and ftrain them with good Broath ; 
or if it is 1n winter, take Beertes or Sorrell ; 
ſtamp and ſtrain it , and power the juice a- | 
bout your Potage when you: are ready to 
ſerye.” 24, Potage of Geoſe-giblets: | 


Whiten them well,and put them: in the por © 
| with -** 
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with broath,a bundle of herbes and a ſheet of 
latd ; ſeeth them well, fo that being ſodden 
they may ſhow white, ſtove your bread, and 
garniſh it with your giblers, which you ſhall 
whitch if you will , and put on them a few 
minced capars,then ſerve. 

25.-Potage of Geeſe with Peaſe. 

Pur your. Geelic in a pot with Broath, after 
you have drefled and whitencd them well; 
Secth and ſeaſon them well; -Frie your Peale 
a litle in the pan, then put them inro a 
ſmall Por with a little Broath , and when 
they are well {..dden, ſtove your Bread , and 
Garniſh it with your Geeſe -and with their 
Giblers, and with your Peaſe whole or ſtrain- 
ed, then ſerve Garnijh'd with Lertice, 

26. Potage of Salt-Gooſe with Peaſe-Broath. 

Your: Goole being well ſalted, and cut in- 
to four quarters, if it be too much ſalted, 
make it freſher,then. Lard it with great Lard, 
and ſeeth it well; When your Peale are lod , 
paſs them rhrough a ſtrainer as Peaſe-Broath, 
and leafon.it well according to your Palate ; 
Boil your. Gooſe a very Jutle in this reat- 
Broach, ſtove your Bread with uwther broath if 
you have-any in another Pot, and oyer the 
Peaſc-Broath you ſhall powre a little Mutron 

Juice for ro Maible it, then ſerve. 
27. Potage of Puilets with green Peaſe. 

After your. Pullets are well. ſcalded and 
trufſed up, pur them in the Vot with gocd 

' - Breath, and ſcum rhem wellz. Then paſs 0; 
7 pealc 
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Peaſc in the pan with Butter or Lard, and 
ſt-yve them with ſme Lettice whitened, tha 
is, whichyou have ſtcepedin freſh Waterr 
Stove alſo your Bread , and_then Garniſh 
ic with vour Pullet, Peafe, and Lerttice, then 
lexve. 

and ſerve. 

28. Porage of Pigeons with green Peaſe. 

It is made like that of Pullets, bur that, 
if you will, you necd not ſtrain your Peaſe 
into Pealc-Broath. . | | 

29. Potage of ſalt meat with Peaſe. 

Seeth well your ſaltmeat, be jr Pork,or 
Gooſe,-or any other; take up and powre your 
Peaſe-Broath over it, then ſerve. | 

30. Potage of young Rabbets. 

When they are well dretled, whiten them, 
and you them in the pan with Butter or 
Lard , then pur them in the Por with good 
Broath, and a bundle of Herbes , and feeth 
them as it is fitting , ſtove well your Bread, 
and Garnifh it wth your young Rabbers, . 
Muſhrums and Truffles, and with what you - 
have, then ſerve, 

31. Potage of Abatis of Lambs. 

After your Abatis are well whitened, pur 
them in the Pot with good Broath, ' a bundle 
of hearbs, & a ſheer ot Lard,thar is a ſheet of - 
far Lard or Bacon, ſeerh them well, and © 
ſtove your Bread, and when,you are ready to - 
{crve, powre a white Broath over it thatis, , 
yolks of Eggs and Verjuice, then ſerve. | 

: 32, Pax :. 
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32. Potage of Larks with a ſweet Sauce. 
Plume them, and draw them, then flower 
them, and paſs them in the pan with Lard 
or freſh Seam, then put them in the Pot with 
d Broath, half a pinr of white Wine, and 
zalf 2 pound of Sugar, and ſeeth thcm well; 
ſtove your Brcad;Garniſh it w:th your Larks, 
and ſerye. 
33. Potage of Knuckle of Veal. 
Pur your Knuckle of Veal in the Por with 
ood Broath, Seeth and ſcim it well, pur 
- ww ſome white Snccorie ; Stove your 
Bread, Garniſh it with the Knuckle; Succo- 
rie and Muſhrums, then ſerve. 
34. Potage of a Breaſtof Yeal. 
Whiren it in freſh Water , then pur in the 
Port with good Breath, ſceth it, and pur there- 
in ſorxe good Herbs , and a few Capars, and 
all-being well ſeaſoned, take up on your ſto- 
ved Bread, then ſerve, 
5, Potage of Mavis, or Thruſhes. 
Trufs them up, and draw them , then 
flower them, and pafs them inthe pan with 
Butter or Lard, then put them in the Por 
with good Broath, and ſeeth them well with 
a bundle of herbes; Stove your Bread, and 
Garniſh it with your Thruſhes,Becf-Pallars, 
and Muſhrums, then ſerve. 
36, Potage of Tortoiſe. © 
Take your Tortoiſes, cut of the Head and 


Feet, ſceth them in Water , and when they 


are- ncer* {odden ,- put, a little whire Wine 


therein 


q 
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therein, ſome fine Herbes, and ſome Lard, 
When they are ſod, take rhem our of the 
ſhell, and take eut the Gall, - cut them into 
peeces, and paſs them in the pan with good 
Butter , then ſtove them ina difh,, asallſo 
your Bread, with ſome of your Broath, Gar- 
niſh it with your Tortoiles well lealoned , 
with Sparagus cut ,. with juice and-with Lee 
mon, then ſerve. 
37. Potage of ſucking Pigge. | 

After you have drgiled him neatly, cut it 
into Salpeeces, whiten them in lome Broath 
Or oc: and put them in the Por with 
good Broath, pur ſogne fine Herbes to it, and 
a peece of Lard , bur have a care they do not 
boil dric; Stove your Bread, and Garniſh it 
with your Pigge, the Head. in the midſt of 
the quarters, and the Purtnances or Abatis 
round about the diſh, then ferve. 

38. Potage of minc'd Mutton. 

Take a joint of Mutton, mince it with beef 
fuer, or Marrow, andRtove it in a Pot, ſtove 
alſo your Bread in a diſh yith the beſt of 
your Broaths; After this,Garniſh it with your 
Achis, or minc*'d meat, together with juice , 
Combes-, Beatilles filled: with dry Bread, o- 
therwiſe Tailladins, that is, pecces of Bread 
of the length and bigneſs of a finger , in the. 
ſhape of Lardons, which you ſhall paſs in the: 
pan with good bucrer, uncill they be brown , 
and as jt wete xofted, and ftove it well alſo, 
then lerve,. -. 

_ 
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39. Potage of Knuckle of Beef. 
Smorther it well in a Pot,untill ir be almoſt 
boiled to peeces, and well ſcaſoned with a 


| bundle of herbes,Cloves,Capers, Muſhums, 


Truffles; Then ſtove your Bread , and Gar- 
niſh itwith your Knuckle and it's jmple- 
ments. - 
-40. Potage-of Capon with Rice. 
Take a Capon, dreſs it well, and pur it in 


the Pot with good Broath well ſeaſoned, 


rake-your Rice well pickt, waſh and dry ir 
before the fire, then jecth u by-degtgns with 
good Broath; Stove your Bread "pM your 
Capon on it, and Garniſh it with yo! 
if you will, you may put *ſome- Saftron to it, 
and ſerve, | 

41; Potage,of Pullets with Rice. 

It is mzde after the lame way as the Capon; 
Dreſs them, truſs them up, _ put them in the 
Pot, and ſ{cafon them alike; Make your Rice 
ready the ſame way, your Bread being ftoved 
and Garniſhcd as above ſaid, ſ{.rve. 

42, Potage of Knuckle of Beef with 

Tailladins. 

Whiren your Knuckle, ſecth and ſeaſon ir 
well, and with the Broath ſeth alſo your 
Tailladin; You fball put with: it an Onion 
ſtuckr with Cloves, nd a lirtle 'thin , then 
ſtove your Bread, and Garniſh- it with 
the Knuckle and -with your Tailladins , 


* which arc peeces of Bread. of the length and + 
- bigneſs of one finger, paſſed and fried in the 
R . ; pag i 
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pan with Butter, or Lard, as above faid , in 
the 38th. Article; If you will, you may put | 
| tome Saffron in ir, then ſerve. _ 


Capon with Tailladin, and all other mear 
is done the ſame way, and being made qe 
thus it ſhall be called ſuch meat w: 
Tailladin, | 

43. Potage of thc Boyler, or great Pot. 

Stove ſome cruſts of brown Bread -with 
ſame good broath of your boyler , great. por 
or beefe por, ſeaſoned with pepder, falr,.and 
a little minc'd parſley, then ſerve ; the. firſt 
cuttings of loafes are ſerved in the like man- 
ner, without parſley or pepper if you will. 
44.. Potage of a Calfs-head fry d... 

When ir is ſodden, take out the bones,and 
cut it intd as many peeces as.you will , then 
flower it and fry it with butter or lard, then 
ſtove yonr bread, and garniſh it with what 
you have fry'd ; ſerve the diſh well filled and 
garniſhed, as with muſhrums, pom-granats, 
or ſliced lemons, and juice of lemons. 

45-. Potage of fryea Mutton with Turnips. 

Take the upper ends of the breſks of mut- 
ron, fry them , and ſeeth them well, untill 
they be fit to receive the turnips, which after 
you bave cut them into ſlices or peeces, and 
alſo well fried, you ſhall pur with your mur- 
ron well ſod, & ſcaloned with clovc,falt, and 


a bundle of hcarbs; ſtave your bread, and- 
rake up If yuur potage is not thick enough, 


fry a little flowre into the broth for to thick- 
En 
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en it,and mixe with i ſome white pepper and 

vinegar, then ſerve. 

46, Potage of the handles or knuck/es of ſhoulders 
with Ragouft. 

When your handles or knuckles are white- 
ned in freſh water, floure them,& paſs them 
in the pan with butter or lard, ſccth them in 
an carthen pan with al the implements which 
can abide feething, as ſparagus , muſhryms 
truſfles, Kove your bread or cruſts with good 
broath, and garniſh ir with your handles 
or knuckles, iparagus, muſhrums,and all what 
you have, then ſerye. 

47 . Potage of roff d Woodcocks. 
. Aﬀeer they arc rofted , put them in the por 
With good broath and a bundle of hearbs, & 
feeth them well ; rhen ſtove your bread. and 
garnifh it with your woodcocks, and all what 
you have, then ſerve. 

You may alſo doe in the ſame manner, as 
of rhe abies partridge. 

| 48. Halfe a Bisque. 

Take pigeons ſomewhar big, open them , 
and ſeeth them as the Biſque, whereof you 
will cafily tinde the'making, if you have re- 
courſe to the rable, garniſh and ſealon them 
alſo the ſame way, ſo that it may be as good 
as the biſque, if you can, then ſerve. 

49. Jacobin's potage with cheeſe. 
Take a Capon garniſhed with his bones fit- 
red as wings and legs, & ſome cheeſe, whereot 
you ſhall make as many beads as of fleſh,and 


% | | 
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you ſhall yo all with almond broarÞ\s 
if you can ; It it be nor thick enough, allaY 
two or three egs , and give it colour with the 
freſhuvell. Now to make your broath the 
better, ſtamp the bones,and boyle them with 
the beſt of your broaths, well ſeaſoned ; ſtoye 
your whe , which you may garniſh with 
piſtaches, lemons or po.ngranats, then ſerve, 


tt. 


A Table of the farced Potages. 


| Porage of farced capons. > © 
7 _ of young pullets withont bonts far- 

ced. ; a 
Patage of pullets farced. 3 
Potage of young prgeons farced.. 4 
Potage of farced ducks. 5 
Potage of knuckles (or leggs) of vzal farced 6 
Potage of breaft of veal farced. 7 
8 


Potage of calfe's head without bones farced. 


Potage of joint of mutton farced, Io 
Potage of farced gooſe. LI 
Porage of farced partridges. 12 
Potage of turkze farced.. ' 13 


2, How 


4 


Potage of lamb s heads without bores farced 9 - 


20 The French Cock: 
2. How to make Farced Potages. 
I. Potage .of Capons farced. 

Afrer they are well drefltd , take our the 
| bones at the necke, and fiil-rhem up.with all 

kind of beatilles, as young -pigeons, the flcſh 
of capon well minced with beefe or mutton 
ſuit, and when they are well ſeaſoucd and 
rruſſed up, pur them in the pot with good 
broath, -leeth them, and ſtoye your bread, 
which you ſhall garniſh with your capons, 
and all. ſorts of beatills, and ſerve. 

* 2. Potage of farced cockerels without bones. 

After they are dreſsed , take out the ſto- 
mack bone, fill. them with godiveaux , which 
you ſhall make with - the fleſh of veale 
minced with raw yolkes of Egs, chibbals, 
parſley , pepper , or ſpices according to your 
taſt,all ſcaloned with ſalr, and after they are 
trus'd up and whitened,put them in the por, 
and garniſh them with good ſeaſoning, then 
ſtove them well, rake up, and garniſh with 
what you have, and ſefve. 

3. Potage-of pullets farced. 

| When they are well drefjed, whiten them 
in freſh water, take up the $kin of thern with 
the finger, and fill rhem with a farce made 
of” veal or brawn of capon , with tuert and 
yolks of cgs, all well minced and mixt to- 
gether, truſs them up , and pur them in the 
per with. good broath, ſtove your bread, gar- 
niſh ir with your pullets, hatrtichoks, 
bottoms,and ſpa: agus,then ſerve 4. 
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4. Potage of young pigeons farced. 

After they der der {calded , dreſſed, the 
Skin taken up, and filled as the pullers, whi- 
ren them in freſh water, and pur thcm in the 
pot with good broath , ſccth them proportio- 
nably, and ſeaſon them with a ſheer of lard 
rhen ftove your bread , and garniſh. it with 
your pigeons with their livers and wings with 
che juice of a leg of mutton roſted at the ſpit, 
and ſerve, 

5. Fottage of Ducks farced. 

Draw them at the neck, fill them up with 
all the good things you have, as young pige- 
ons, muſhrums, trutles, {weet-breads, and o- 
ther like, make your farce of a leane peece of 
freſh pork, minced with raw yolkes of egs, 
parſley, chibols, pepper or ſpice , as you like 
beſt ; ſow your Ducks up again, whiten them 
in freſh water, and pur them in the pot with 
gond broath , ſeeth and ſeaſon them well 
allay a little flower with broth for to thicken 
your portage, then ſtove your bread, and gar- 
nith it with your ducks, and all what you 
have, then ſcrve. 

6. Potage of legs of veale farced. 

Cur theſe legs as farre as the loyne,take up 
the skin of them very ncatly,and truſs up the 
end of the handle or knuckle,rhen ſteep them 
in freſh water; take the fleſh of them and take 
our the ſincwes, mince it with beefe or mur- 
ton ſuet, lard,-yolks of egs, and fine hcatbs ; 
when all is well minced & ſeaſoned, fill _ | 
an 


| 
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and put them in the port with good Broath 
ſeerh them , and put in ſome Herbes accorJ;| 
ding to the ſeaſon, or a little white Succory ;{; 
ſtore your Bread, and Garniſh it with theſe 
eggs, which you ſhall whiten with yolks of 
Eggs, and Verjuice if you will, then ſerve. 
7. Potage of a farced breaft ofVeal. a1 
Take a breaſt of Veal , open it at the ne{;} 
ther end, make a farce with a l«tle meat ann 
ſuer, the crum of a loaf, and all kinds off. 
ood Hearbes, mince and ſealon all ; whitenſjn 
this breaſt , and put in the por with good{1i 
broath ; Seeth ir with Capers, | Succory otſye 
Hearbes minced, ſtove your Bread, Garniſh it]. 
if you will, and ſerve. pL 
8. Potage of a Calfe's bead farced W 
without? bones. $1 
After it is well ſcalded, rake up the skinf 
thereof, ſeerh it, and when it is ſodden, take 
out the bones , take out the brains and thefſ vv; 
eyes, for to fer them in their place again; 
mince well the fleſh with Beet-juer or Mar 
rew, and raw yolks of Eggs, for ro thickenf ch 
the farce, then ſer the brains and rhe eyes inf w: 
to their room again ; When it is farced, ſowſir, 
it neatly up again, whiten it well in freſh way of 
rer, and pur it in the pot with 'good Broath ;Þ| ſe: 
ſceth ir well; and next, take ſome Callfe's 
feet, and fric them into Ragouſt, ſceth rhe 
half in water , cleave them in the middle 
and paſie rhem in the pan with Butrer © 
Lard, put them into your pot with fome Ca 


per 
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th Jpers; then ſtove your Bread, Garnifh it with 
orJthis head and feet with the Capers, and 
'y jJcrve. 
el 9g, Potage- of Lamb's heads without 
$ of bones farced. 
Do as with the Calfe's head; after rhey 
are well ſcalded , take up the skin , fſeeth 
neJthem , and when they are ſodden, take the 
ni meat of them, and mince iv with ſuer and 
s of Lard well ſeaſoned according to your like- 
renfing; Farce them with a piece of Liver, and of 
>od[ lighrs of Lamb , Beet-ſuer or Marrow, raw 
or] yolks of Eggs , parſley and fine Herbes, all 
h i] well minced together , and whiten it, rhen 
pur it in the pot wth good Broth;ſeeth thena 
well, and ſeafon them with fine Herbs; 
Stove your Bread y and Garniſh it with the 
kinjheads and Purtenances, which you fhall 
akeJ whiten if you will with yolks of Eggs allayed 
chef with Ver juice, and ſerve. 
Lin; 10. Potage of « joint of Mutton farced, 
lary Take a joint or two of Mutton, take out 
kenf the bones, 'and mince the fleſh very ſmall 
1nJ with {uct and [ ard, then farce the skin with 
ſowJ it, and ſow it up very neatly, fo that the end 
way of the knuckle be very clean, andall well 


J your taſt; pur it in the pot, and ſceth it well .. 
1eny with abundle of Herbes, Capers, and Tur- 
Je | nips; Stove your Bread, take up, and Gar- 
r off niſh it with your Turaips, then ſerye. 


3 ſeaſoned with ſalt and ſpice according to , 
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| 11, Potage of Geeſe farced. | 
- Afrer they are dreſt, take out the brisker , 
and farce them with what farce you will, 
then flowre them , and pur them in the por 
with good Broath; Stove your Bread and 
Garniſh” ir with your Geelec,-' with Peaſe , 
Pcaſe-Broath, or what you will , and ſerve. K 
-  _ 12, Potageof Partridges without 

bones, farced, 7 
- Take our the brisker, and take ſome Veal 
or ſome Capon-fleſh, mince it, and ſcaſon it 
according to your liking with Salt and 
Spice, or fine Herbes; Farce your Partridges 
with it very neatly, put them in the por with 
good Broath, and ſceth them well with a 
bundle of Herbes , ſtove your Bread, and _ 
Garniſh it about the diſh with Sparagus, andp; 


bottoms of Hartichoakes, then ſerve, * 
| I3. —_ of Turkie whos | Pe, 
After ir is well drefled , rake our the briſ-fi 


ket, and take ſome Veal and ſome Suer, j; 
which you ſhall mince very: ſmall; thicken 
your farce with Eggs,&mix withit ſome Bea-þþ 
rilles, or young Pigeons, raw yolks of Eggs, 
pur ir in the pot with good Broath, and ſecthf 
it well: put ſome Cheſnurs in it, Muſhrums , 

and Truffles; ftove one logf of Bread , andſ 
Garniſh it with what is in your pot -, thenfſ. 
ſerve; | 
. For to make the bundle of Herbes, rake 

Chibals, Parſley and Thime,and tie rhem to- 


cr, 
ia 3. The 


Potage of Entrees (or firſt cour- 


t,| fes) which canbe made in the 
i Armies, or in the field, 


ot f Be with rasberies. 


x 
2 Foint of mutton after the Cardinals way 
©, : 
©. | Knuckle ( or legge |) of veal after the Epigram- 
' me. Z 
Loin of veal with pickle. 
al] packs with nd | - 
| 4 Young pigeons with ragouft. 6 
Nd roung hennes with ragouſt be 
nd White pudding $ 
: Squcidges of brawne © f partridges 9 
21 Andouilles Chitterlings x0 
n"IServelats _ 


nd Pickled pullets. Iz 


nuckies of ſhenlders after the Olivier I3 


., IPeece of beefe after the Engliſh wa I 
wn Ireaft of Veal þ the af, $ _ 
"9 Roſted partridge s with ragouft. 16 
© Weats tongue with ragouſt. I7 
*q Porcks tongue with ragouft. 18 
6 ſengue of mutton with ragouſt. 19 
 umpo mutton with ragouſt. 20 
ant of mutton after the Daube. 21 

rkie after the Daube | 22 

cn. * x\ 

ve of hare. '23 

ke ff'eft of mutton with aricot, | 24 

ro- [4110 with ragouſt. 25 
«rloin of veale with ragouſf 26 
GC Peece 


8 D 
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Peece of beefe after the Daub 27 


Foynt of mutton after the Legats way 28 
Peece of beefe after the Marotte 29 
Rump of mutton roſted | 30 


Peece of beefe and rumps of mutton after the na- 


tarall 31 
Pigge after the Daub 32 
Geeſe after the Daub | 33 
Geeſe with ragou$} 34 
Teale with ragouſt 3s 
Turkje with ragouſt 36 
Pigge with ragouſk © 139 
Tone of Veale with ragouſt 38 
Larks with ragouſt 1139 
Liver of veale fried -. $0 
Veals feet and trotters with ragouſt 41 
Fat tripes with ragouſt q2 
Fricd pullets 43 
Toung pigeons fried 44 
Fricande aux 45 
Veale jried (or a fricaſſe of weale) 46 
Fillet of veale with ragonſt 4 
Shoulder of veale with ragouſt 41 
Shoulder of mutton with ragouſt 46 
Breft of veale fried Fe 
Loyne of roe-buck ( or wild- goate) with ragoul 

| | 6 8 5 
Small ribbs Cor fteakes) of mutton with ragou 

5 
Beefe after the made . , - 5 
Beefe after the Eſt»jfade . 
Toung rebits with ragouſt '$ 


Loy 


OO Ws OS COILS WO PEO IRE LORE ABYE Was, © ooo rn ER SFO 


L.oyne of pork with ſauce Robers 
Vartridge after the Eſtoffade 

C apon with oiſters 

Young duck with ragouſt 

Tongue 7 mutton fried 

Liver of veale with r1gvuft 

Stewed pullets 

Calfs head fryed 

Liver of veale ſticked 

Purtnance (or giblets_) of turkie 
Shoulder of wild boare with ragou8t 
Legs of roebuck (or kid) 

Foynt of mutton after the Legates wate 
Farced pig 


' Sheeps trotters fryed 


Torgue of mutton roſted 
Haſh of roſted meate 
Attereaux haſlets 


Haſh of raw meate 
" Poupeton 


Towrte of lard 


'Tourt of marrow 


Tourt of young pigeons 

Fourt + veale 

Pie of Capon without bones 

Pie of gaudiveau 

Pie of ifſtette 

Pie after the marrotte 

Pie after the Engliſh 

Pie after the Cardinals way 

Pullets with ragouſt in a bottle 

Slice of beefe very thinwith ragouſt 
| C 2 


28 The French-Coch, 


3. The way of making meat ready for 
the firſt courſes. 


I, Turkie with Raſpis. 

When it is dreſled ,, take up the brisker , 
and take our the fleſh, which you ſhall 
mince with ſuert and ſome little of Veal-fleſh, 
which you ſhall mix together with yolks of 
Eggs & young Pigeons, & all being weli ſca- 
ſoned, you ſhall fill your Turkic withar, and 
ſhall ſeaſon ir with Salt, Peper , beaten 
Cloves and Capers, then you ſhall ſpit it, 
and turn it very ſoftly ; When it is almoſt 
roſted. take it up, and pur it into an Earthen 
_ w:th- good Broath, Muſhrums , and a 

undle of Hceibs, which you ſhali make with 
Particy, th:me . and Chibols tied together ; 
for to rhicken the lance , take a little Lar4 
fliccd, paſs it in the pan, and when it is mc]- 
red, take it out, and mix a little tower with 
it, wich you ſhall make very brown , and 
ſhall allay it with alictle Broath and ſome 
Vincgar; then put it into your Earthen pan 
with icme Lemon: juice, and ſerve. ep 
If it be in the Raſp's ſeaſon, you ſhall pur 
a haridt(1i of them over it, if not, fome Pom- 
granarc. 
2, Tint of Mutton after the Cardinals way. 
Take a Joint of Mutton, beat it well, and 
Laid it wth great Laid , then take offi the 
Skin, Luwie xt and pals itin the pan with 
ſome 
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ſome Lard, and ſeeth it with good Broath , 
a bundle of parſley, thime and Chibols tied 
rogether, Muſhrums, Truffles or Beartiles 
well tricd , and let the fauce be well thick- 
ned, then ſerye, 
3. Legs Or Knuckles of Veal Epigramme way. 
After they are well whitned in freſh wa- 
ter, flowre them and paſs them in the pan 
with melted Lard or freſh Seame; then 
break them and put them in a port well le a- 


ſoned with Salt, Peper, Cloves, and a bun- 


dle of Herbs; put an Onionwithir, a little 
Broath and a few Capers, then flowre them 
with ſome paſt, and ſmorher them with the 
Pot-lid , {eeth them leiſurely thus covered 
for the ſpace of three hours, th which, you 
ſhall uncover them , and ſhall reducc your 
Sauce untill all: be the better thereby; put 
ſome Muſhrums to it, if you have any, then 
ſc rve, 
4. Toin of Veal with Pickle. 

Beat it well, and Lard it with great Lard, 
Pickle it with Vinegar, Peper, Salt, Spice , 
Cle, Lemon, Orenge, Onion, and Roſe- 
mary, or Sage; after that, ſp.t it and roſt 
it, and baſte it with the ſauce untill it be 
roſted ; When it 1s roſted , ſtove it in the 
ſauce , which you ſhall thicken with Chip- 
ings or clean flowre aliaycd with Broath , 
and ſhall Garniſh your diſh with Muſhrums, 
Beef palars, or Sparagus , then ſerve, 


cs. Ducks | 


i 
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5. Ducks with Ragouſt. 

Lard them with great he, and paſs them 
in the pan, then put them into an earthen 
u_u of into a- pat, and pur therein ſome good 

aſoning with ſalt, beaten ſpice,chiboles,and 
parſley according to your pallat; ſecth them 
well, and garnith with what you ſhall inde 
to come necreſt to the colour, then ſerve. 

6. Toung Pigeons with ragouſt. 

Plume them dry,draw them,and paſs them 
In the pan with lard, or freſh ſeame, put them 
in the pot with Lgoog broth , and ſecth them 
with a bundle of hcarbs ; when they are ſod- 
den, garniſh them with their livers,and with 
ſweetbreads of veale, let all be well ſcaſoned 
with ſalc and ſpice, then ſerve. 

: 7. Toung Henns in ragouſt, | 
[ Take them after they are well mortified , 
and lard them with great lard , then paſs 
them in the pan, after you have cur them in- 
to halfes , put them in the pot with good 
broath and a bundle of hearbs; ſealon and 


ſeeth them well with truffles, muſhrums, or | 


ſome ſmall peeces of roſted meat, to wit of 
mutron or freſh porke, for to give them ſa- 
your ; garAiſh them with rheir livers, piſta- 
ches, or lemon, then ſerye. 
8. White puddings. 
Take the gutrs of mutron, and ſcrape them 
fo that they be very cleere, then take foure 


pounds of fieſh porke ſuet, and mince it very 


{mall ; take allo the brawne of rwo capons, 
MINCE 
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mince them as duſt, and mixe them with your 
Suer, next put to ir firteen raw Egs, one pint 
of Milk, the crum of half a white loaf, ſeafon 
all well with the ſpice of Saucidges, and a 
lirrle Anisſeed; the ſpice for Saucidges is 
prepared thus ; Take Peper, Cloves, Salt, 
and Ginger, bear them well rogether, then 
powre oil inns rhe guts with a braſle or white 
Jattin inſtrument made for that purpoſe, and 
whiten them in milk_& roſt them on theGri- 
diron with a fat paper under them,then ſerve, 
9. Saucidges with the brain of Partriages. 


After your Partridges are roſted, take the *'!! 


brain our of them, and mince ic very ſmall, 
take ſome freſh porck ſuer, four times as 
much as of minced meat, mix all together, 
well ſeaſoned as the white pudding, pur alſo 
ſome milk ro it proportionably, _ powre 
all into ſome murton guts, as the white pud= 
ding, which you ſhall alſo whiten in milk, 
and ſhall tie them at the ends ; roſt them 
leaſurely upon ſome fat paper. If you will, 


| you may powre it into the guts of a ſucking 


Pig, or Turkie, then ſerye. 
10. Andovilles, Chitterlings. 
Take Chaldrons of Veal, and mince them 
( or cut them ſmall) with ſome Pork ſuer, 
ſome Lard, and ſome Porks fleſh, ſtove them 
all together in a por ; it-being fodden and 
cold, you ſhall mix with ir a lictle Milk, and 
lome raw Egs, then you ſhal! powre it into 
the great gut of a Hog, with the ſame ſea 
C 4 ſoning” 


oo I a ROO ———}————_———___————_—_— 


"33 The Fre nch Cook. 


ſoning as the white pudding : Make ſome 

with half milk and half watcr ; when ir is 

made, roſt it on the gridiron with a fat pa- 

per, and ſerve. 
| 11, Servelats, 

Take a Beefs gur, and ſcrape it well, take 
Tome lard, fome pork, or mutron fleſh, or any 
ether you will, and aſter you have minced it 
well, ſtamp it with peper, ſalt, white wine, 
clove, fine herbs, onion , and a little of freſh 
Parks ſucr, then powre your implements into 
This gut , cut into pceces MR to the 
length of a Servelar, which you ſhall tye ar 
the cnd, and ſhall hang it on the chimney. 
When you ſhall uſe them, ſeeth them in wa- 
tcr, and about the Iarter end, put into.it a 
Iictle wine, and lome fine herbs ; when they 
are fodden, you may keep them one moneth, 


SEIVeE. 
12. Pullets pick/ed. 
Take your Pullets, cut them in two, and 
bear them, then ſteep them in Vineager, well 
ſeaſoned with ſalt and ſpice. When you will 


ſerve, flowre them, or elſe make for it a ſmall 


paſte with two raw egs., and a little flowre 

allayed with theſe egs ; fry them with mcJt- 

ed lard or freſh ſame ; and after they are fry- 

ed, put them in their pickle to ſtove a little, 

then ſerve. 

Knuckles, or Handles of Shoulders, 
Oliverr way. 

Break them, . and whiten them in freſh wa- 

br, 


» 
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ter, and wipe them , after they are flowred, 
Jr them in the panne with lard, or freſh 
came. When they are well tryed, put them 
in the pot with very little broath, and pur a 
bundle of hetbs with it, a little onion tryed 
with mufhrums, capers , ſtones, and' beefs 
palats, all well fenſhned w.th fair, Ipice, 
or peper 3 cover them with thc lid, and make 
a P.cce of ſoft' paſte for to cloſe up the 
pot, leſt ir doth rake ycnt, pur it on ſome 
few coals, and ſeth them Ieaturcly ; then 
L1Erve, 

14. Pecce of Beef after the Eng!rfh,or Cha- © 

lon faſhion. 

Take a prcce of beef, of the breaft, and 
ſcerh it welt; when it $ almoſt ſodden, take 
it tp, and lard it with great Jard, then ſpit 
ir, with apickle under it in the dripping pan. 
1 he pickle is made 'as for the loyn of veal 


with this p:ckl2 you ſhall baſe ir with a 


bundie of Sage , if it ſticks nor aft to the 


ſp:r, take ſome ſticks. and tic it at both ends. 


After it is rolcd take it off, and'put it intoan | 


earthen pan, then ſtove it with us pickle,un- 
ti]] you are ready ro ſerve, Garniih it with 
what you will, w.th capers, or turnips,or with 
both rogether; or with beef palars, or parſley, 
or w:th the pickle it ſelf, fo that it be well 
thickned, then ſerve. 
15. Breaſt of Veal after the Eſtiffade. © 

Let it be of a Veal very white and far, pur 

x mn the oven in an carthen pannz,and under-- 
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neath ſome ſheets of lard, and ſeaſon it, then 
cover it, untill it hath taken colour, and 
that it be more than half baked : Afrcr- 
wards fry into it ſome muſhrums, palats of 
beef, capers, and ſweet breads, ſo that they 
_ mixc, and make an <nd ofbaking toge- 
ther, 
| 16, Partridges with ragouſt. 

Dreſle them, and ſtick them with three or 


four Lardons of grcat laid,then flowre them, . 


and paſle them in the pan with Jard or freth 
ſeam., then ſecth them in an carthen pan, 1:-rt 
them conſume well,and featon them wel with 
lalrt and ſpice. When you will ſerve, take tome 
lard,and bear it in a mortar,mixe it with your 
ragouſt, and ſcrye, 

I 7. Neats tongue with ragouſt. 

Lard it with great lard, then pur it in the 
pot, ſeeth it, and ſeaſon it with a iharp ſauce ; 
when it is almoſt ſodden, let it coole, flick 
ir, ſpit it, and baſte it with its ragouſt, unt:Y 
it be roſted, and after you have taken it oft, 
ſtove it in its ſauce with a little onion tamp- 
ed, alittlc lard, and a little vineager, then 
{erve. | 

18. Forks tongues with ragouſt. 


Take them freſh , and paſle them in rhe |! 


pan with lard, then ſeeth rthein well in a por, 
and ſeaſon them with q haut gouſt; when they 
aic almoſt ſodden, you ſhall mixe into them 
an Onion ſtamped, rruſfles, dry meale , and 
a. little white wine , and ſhall ſtove them 

| ” 
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in thei own broath ; when they are ſod » 
ſerve, 
19. Tongue of Mutton with ragouft., 

Take many of them, and after they are 
well ſodden, flowre them, and paſſe them in 
the panne, ſtove them with good broth, and 
paſle in them a little onzon , muſhrums, 
cruſtles, and parſlcy, all rogether, well ſca- 
ſoned with ſalt and peper according to your 
own palare, with a little verjuice and vinea- 
ger, then ſerve. 

20, Loin of Mutton with ragnus}, 

T ake it ſticking ro-the Jpinr, lard it all 0- 
ver with great lard, and ſceth it with a peece 
of beef ; when it is half ſodden, take itup, 
flawre it, and paſle it in the panne, then pur 
it into an earthen panne with good broth,and 
leaſon it well with muſhrums, capers', beef 
palats ; cover it, and letit ſeeth well, then 
lerve. | 

21. Joint of Mutton after the Daube. 

Lard it well with great lard, rh-cn pur ir 
in the port, and ſeaſon ir well; when ir is al- 
moſt ſnd, put ro it ſome white wine propor- 
tionably, and make an end of ſeething of ir 
with fine herbs, lemon or orange peele, bur 
very lirtle,, by reaſon of their bitternefle ; 
when you will ſerve it , garniſh the brims of 
the diſh with parſley, and with flowers. 

22. Turkie after the Daube. 

It is done after the ſame way as the joint 
of Mucton, except that youmult _ _ 

| CIOTIE 
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before you ſet it a ſ:ething, plentifully par- 
niſked with falr, and all kind of ſpice, the 
Tame ſcaloning , white wine, fc, Serve it 
with parſley. 


23. Crve of - Hare. 

Take a Hare, cut it into peeces, put it in 
the: pot with ſome broth, ſceth ir well , and 
fſcaſon it with a bundle of herbs when it is 
half ſodden, pur a little wine to it, -and fry 
into it a little flowre with an onion, and a 
very little vincager; ſerve with a green ſauce, 
and readily, 

24, Breaft of Mutton into an aricot.- 

Paſs it in the pan with butter or melted 
lard, then pur it in the pot with broth, and 
ſealon it with ſalt ; when it is half ſodden, 
paſlc alſo in the pan ſome turnips cut in two, 


-or otherwiſe, mixe them together, withour 


forgetting a little Jard,. frycd with a little 
flowre, an onion minced yery-{iwall, a little 
vineager, and a-bundle of herbs, ſerve with a 
ſhort ſauce, 
25. Lamb with ragouft. - 

| Roft , then pur it into an earthen pot 
with a little broth, vineager,, ſalt, peper, 
clove, and abundle of heibs, a lictle flowre, 
a lirtle onion ſtamped, capers, muſhrums, le- 
Mon, —_— peele, ard all being well ſtoved 
together, lerye.. 


2.6, *urloine of weale with ragouſt. 
Cur it irito ribbes , -flowre them, and paſſe 
them in the. panne with Jard, then pur them 
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in the por,and ſceth them with a little broth, 
capers , ſparagus , truffles, and when all is 
well ſtoved, lerve. 
27. Peece 0 f beef after the daube. 
O 


After it is half lodden, lard it with great 
lard, and pur it to ſeeth again with the ſame 
broth if you will z then after it is well ſodden 


and ſcaſoned, nor forgetting the wine; ſerve 


as the leg (cut ſhoulder-wile.) 
28. Jornt of Mutton after the Legate's way.- 
After you have choſen it well, bcat it well, 


take off the skin and the fleſh off the knuckle, - 


whereof you ſhall cur oft the end ; Jard ir 
with mean lard, flowre it, and paſſe it in the 
Pagne with lard or frcth ſeame. When you 
lee it very brown, put it in the por with one 
ſpoonfull of broth well ſeaſpned with falr, 
peper, clove, and a bundle of herbs ; you may 


pur in it capers, muſhrums, truffles ; ſmother 


it with a lid cloſed up with flowre, ncither 
roo ſoft, nor too hard, allayed in watcy, and 
{ceth it cn a few ccales the ſpac- of three 
hires, When it is ſodden uncover it, and 
garniſh ir with what you have to pur to it, as 
Nones, bortcemes of Arrich: abs, '1.-crbreads, 
and a ſhort ſauce, and about th G..i lay cut 
lemon, or pomegranate. 
29. Peece of beef after ih *{arrotre. * 
Whea it is almoſt dd, 


lard, then make a paſty of brown paſte of the - 
bigneſs of your pzece of beef, well ſeaſoned - 
of all what you will, and garniſhed alike with - 
G Capers, 


en, la:d it w:th grear --*| 
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long while with broth, paſle into it onion and 
garlick ſtamped, then ſcrve. 
30. Loine of Mutton roſted. 

Afrer it is well roſtcd, take off the skin, co- 
ver it with falr, crummes of bread, and min- 
ccd parſley ; then paſle it in the panne before, 
not on the fire , then ſeive with verjuice and 
parſley about the diſh. 

31, Peece of Beef, and Loine of Mutton after 

the naturall. 

Take a peece of Beef from the Shambles, 
powder it with a little falr, not too much, leſt 
you may have occaſion to uſe the-broth ; ſeerth 
it well, and take off what hath been ſalted , 
as the skins - If you will, ſalt itagain, and 
poweer it with ſmall falr; ſerve with parſley, 
or fryed bread about the diſh, and ſometimes 
with ſmall pyes , or ſome thickning of ra- 

ouſt, 
af The Loyne of Murton after the natural is 
| done as the peece of Beef ; when it is well 
ſodden, take off the skin, powder it with ſalt, 
garniſh the diſh about w.th par{lcy, and ſerve 
it Warm. 
32, Prgge after the Daube. 

After ir is well dreſſed, cur it into five parts, 
then _ oſrit a little ofgrear lard, and put 
it with broth, white wine, fine hetbs, on:on, 
and being well ſeaſoned with ſalt , and other 
redicnts, lerye with parſley abour'the 


The 


capers. After it hath been ſcerhing a very 


%F '*® bs 


- The ſhort ſauce remains with it into a gelce 
to ſcrye cold z you may pur to it ſome Saffron 
it you will, | | 
33. Gooſe after the Daube. 

L ard it with great lard, and {ceth ir well , 
then put to it a pint of white wincy and ſea- 
{011 it wcl with all what 1s fitting for a Daube, 
If you will paſle it on the gridiron, and ſerve 
cut into four, with a Sauce Robert over 1t,you 
may . 

34. Gooſe with ragouſt. 

Take a Gonle, cut it into four ; after it is 

well beaten, flowre it, and paſie it in the pan, 


then ſeeth it with ſome broth, ſeaſon it with 


all kinds of ſpice, and with a bundle of herbs, 
garniſh it with all its Abatis, or Giblers, 
which are the liver, giſard, wings, and neck ; 
ler the ſauce be ſhort and thickened, with 
yolkes of egges allayed in verjuice , then 
IErVe. 

35. Teales with ragous}. 

After they are diefled , Jard them with 
middle laid, paſſe them jn the panne , and 
ſtove thcm with well ſeaſoned broth, then 
pat them again with a little lard and flowre , 
on.9n, capers, muſhrums, rruffles, piſtaches, 
and lemon peele all together, then ierve. 

36. Turkey with ragouſt. 


Cleaye it, and beat ir, then ſtick ir, if you - 


will, with great lard, flowre it, and paſle it 
in the panne, and then ſtove.it in an earthen 
panne with good. broth, well ſeaſoned and 


garAitbed 


XI ph Io i. . @-- Uh. 3, —_— 4 A > = bay <3 
a2 0 - = ) NT ” & 9 I - —_— _ 
$: A Woo. - 2 SES Gs "_ - Paget Ib en 5 ay. => 


- — 
"ET Dy 
A a 


4 _ TheFrench Cook. 


arniſhed with what you will ; ſecth it to a 
Move ſauce, and ſerve, - 
37. Pigge with ragouſt . 

After it is drefled, rake off the skin if you 
will, then cut it mto four, flowre it, palle 
it in the panne, being well ſeaſonrd tor the 
rafte ; garniſh it with capeis, truffles, mu- 
{ſhiums, and ſerve with a ſhort ſauce. 

38. Loyn of Veal with ragruſt. 

After it is well beaten, lard it with great 
Jard, and ſp:t it, then when it is half roſtcd, 
ſtove it with good broth, and make a ſauce 
with flowre and onion fryed, garniſh with 
muſhrums, artichocks, ſparagus, truffles ,and 
irsk&jidney ſliced, ſerve, 

| 39. Larks with ragouſt. 

After they are drefled; draw them ,, cruſh 
down their ſtomachs alittle; fowre them and 
fry them with lard:afrer rhey are very brown, 
ſtove them, and ſeaton then with capes and 
mufhrums ; you may put in them ſome lemon 
peele, or ſome juice of a legge of Mutton, 
or ſome orange, or a bundle of herbs ; rake 
off the fat, -and ſerve with what you bave to 
: LerVe.. -- 

40. Liver of Veale fried. 

' Cur it into very thinne ſlices, then paſſe 
them in the panne with Iard or butter, well 
ſeafoned with falr, p:per, onion minced v-ry 
ſmall,. and ofic drop of broth ; vineager , or 
verjuice of grapes ; and for to thicken the 
ſauce, put therein fome chippings of bread ' 

well 


bo ,43 C9 
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Jung. 


well fryed ; you may ſerve it without ſtoving, 
leſt it ſhould harden,with capers, muſhrums, 
_ garniſhed about the diſh with what you 
ave, 
41. Calf, and Sheeps trotters with ragouft. 
After they are well ſodden flowre them, and 
pats them in the panne with la-d, or freſh 
came; then ſtove them with a Little broth, a 


lemon, and ſome flowre fi yed, all well ſea- 
loned, and the ſauce ſhort, mixe ſome capers 
with ir, and ſerye, ; 

The Sheeps trotters are done- the. {ame 
way , after they are well ſodden, and the 
worm taken away, flowre and fry them with 
lard or ficih ſeame, and ſtove them with a 
little broth and verjuice, a bundle of herbs, a 
p_ of lemon, and flowre fryed, all well 
caloned, and a ſhert ſauce, mixe ſome capers 
with it, and ſerve. 

42. Fat tride with ragouff. 

After it is very white, and well ſodden, cut 

Ir very ſmall, fry it with lard, parſley, and 


]chibols, and ſeaſon it with capers, vineager, 
|flower fryed, and an onion, ſtove it, and 
{lerve. | 

You may.alfo another way, mixe with it 


yolkes of cgges and verjuice for thick- 


Another way. 
Take ir very fart, cut it and powder it with | 
alt, and crummes ef. bread, roſt ir on the 
gridiron - 
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lirtle verjuicc, a bundle of he:bs, a pzece of 
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gridiron,and ſeaſon it with verjuice of grapes, her 
or Vineager, or juice of orange, or of lemon, þ;c! 
then ſerve. : het 
43. Pullets freed. hic 
After they are dreſled, cut into peeces,and 
well waſhed, boyl them in good broth, and| 1 
when they are almoſt ſodden, drain them ,|Jir 
'and then fry them, After five or fix turnes, 01 
ſeaſon them with ſalr and good herbs, ashcl 
parſley , chibols, gc. allay lome yolkes ofhiic 
cgges for to thicken the ſauce , and ſerve.fou 
44. Toung pigeons fried. rut 

After they are well ſcalded, cut them in- 
xo peeces, and paſle them in the panne wirh| \ 
lard and butter, haltone, half other; whea 
they are well fryed, throw into it chibols ,þart 
arſley, ſparagus, peper, falr, beaten cloves,þn 
be rinkle them with broth well ſeaſoned þca 
and lcrve them whitencd, or not. In 
45. Fricandeaux. he 

For to make them, rake lome veale, cur it 
'iato ſmall ſlices, and b at them well with] 
the knife hatt, mince all kinds of herbs, beet,foy 
or mutton {uet, and a little lard, and whenj: x 
they are well ſcaioned, and allaycd with raw| bi 
eggs, rowle them among thole ſlices of ficſh,þif 
for to ſeeth them in an earthcn or tourtrchhi; 

panne=; when they are ſodden, ſerve them 
with their ſauce. / 
46, Fricaſſe of Veale. ra 
Take ſome veale, and cur it into thinnef ; 
Qlices , flowre them a very little, and pailqpd; 
| them 
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Xs, hem in the panne, and ſeaſon them with ſalt, 
oN,þith ar onion ſtuck with cloves, then ſtove 
:em with a little broth, and the ſauce being 
hickned, ſerve, 

ind 47. Fillet of Veale with ragouft. 

nd| Lard it with great lard, ſpit it, and roft it 
m ,{lictle more than balf ; ſtove it with a licrle 


asþcll ; when it is ſodden, ſcrye with a ſauce 
othickned with chippings of bread, or with 
Ye. fowres and an onion ; ſerve it garniſhed with 
ruſfles and muſhrums, 
in- 48. Shoulder of Feal with ragouſt. 
ith] Whiten it, and flowre it,then pals it in the 
enhanne, when it 15 very brown, ſtoye it in an 
s ,jarthen panne when it is almoſt ſodden, ſea- 
eS,bn it with a bundle of herbs, all kinds of 
,pcatilles,muſhrums, fry into it a little flowre, 
little onion minced, and a little vincager , 
| fhen ſerve. 
T 1 49. Shoulder of Mutton with ragouſt. 
th] Beat it well, and take off the skinne, then 
cf,fowre it, and paſs ir in the panne with burcer 
enþr melted lard, then ſtoye it with good broth, 
aw] bundle of herbs, and a good ſcaloning,gar- 
(h,piſh it with what you have, among other 
CFHhings, with capers, and ſerve. 
T0 50, Breaſt of Yeale fried. 
After it is whitened, feeth it in a great 
alle ”*t , OT in another pot ; 1t matters not 
ne ir doth ſeerh with other meat ; after it is 
icdden, open it between, and make a liquid 
"-M OD paſte 


roth , and a bundle of herbs, and cover it 
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aſte with a litzle flowre , egg=s, ſalr, and aþn 
little parfley, then wer it with this ſeaſoning th, 
nexr, fry it with freſh ſeame, or melred Jard þr 
when you have raken irout, throw over ithr; 
one handfull of very green parſley , andffer 
very dry , that is, pailed in the panne with 
burter very hot,and very brown, lerve. 
50. Loine of Roebuck with ragouſt. pal 
Whzn it is well ſtuck , ſpit ir, and when{gif 
It is half roſted, baſte it with peper,vineager,þir 
and a lirrtle broth;rhicken rhe ſauce with ſomeh,, 
chippings of bread,or allayed chippings,rthen 
ſerve. : 
52. Small ribs of Mutton with ragouft. daſ 
Slice them , then beat and flowre themyþr 
then paſſe them in the panne, after they are { 
fricd, put them with gond broth and capers ,þq_ 
and all being well ſeaſoned, ſerve. he 
53. Becfe ala mode. e i 
Beat it well, and lard it with grear lard har 
then ſeeth it in a pot with good broth, aþpy 
bundle of herbs, -and all kind of ſpices, and] 
when all is well conlumed, ſerve with rhe x 
ſauce. WY 
$4. Beef after the Eſtoffade. 'h« 
Cur -it into cls pron Ya , and being, 
well beaten, flowre them, and palle them inÞþ, 
the _ with lard ; then pur them in an}, 
earth:n panne, or in a pot with good brothþ;rj 


alt well ſeaſoned, ſerve with a ſharp ſauce. d 
Ss. Toung Rabbits with ragiu} ou 
Yeu may try them as Pullers, or paſle them ing 
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d ain the panne with a little flowre mixed with ? 
Ngthe butter, then ſtove them with good 
"d þroth , and ſeaſon them with capers, juice of 
* thrange or lemon, and a poſic, or chibol z 
nderve, 
1th Another way. 
After they are roſted, cut them into peeces, 
paſle them in the panne, and ſtove them in a 
1EnKdiſh with juice of orange, capers, a few chip- 
er,pings of bread ; ler the ſauce be of haut gouſt, 
mebknd ſhort ; ſerve, | : | 
nt .56, Loine of Fork with a ſauce Robert, 
Lard it with great lard, then roſt it, and 
aſte it with verjuice and vineager, with a 
m,bundle of ſage. After the far is tallen, take 
arelt for to fry an onion with, which being fry- 
S 3d, you ſhall put under the loyn, with 
he ſauce wherewith you have baſted it, All 
cing a little ſtoved together , leſt ir may 
'-parden, ferve, This ſauce is called ſauce 
4 wobert, | ET, 
nd] $7. Partridges after the Eſtoffade. 
he] Lard them with great lard ,an1 patle them 
the panne. with butter or melted lard ; 
hen they are very brown, put them in the 
NEFor with good broth , and ſceth them well 
aloned, For. the garniſh, you ſhall have 
uffles, muſhrums, tric d ſpatagis. *©Where- 
Pich you ſhall ſtove rhem,, ſerve with temon 
d piſtaches, If che ſauce bg not thitkned c- 
ough, take a little Fowie, or of your thick- 
ings, and do not thicken it roo much), Teſt it 
ys too thick, _ 58. Coon 


Mm 


tr 
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58. Capon with Oyſters. mr 
After y_ Capon is drefied, and bardeſe 


a; ſtove with a few capers , thc 
& ay = 


o6ld: when they are well clenſed and white 


with lard, and with butrer'd paper over ipn 
roſt it, and as it reſteth, pur under it a drigt | 
ing panne ; after you have well clenſed youpr 
Oyſters, you ſhall whiten them, if they at 


ed, paſle them in the pan with whar'is fallqpe 


from your Capon, and ſeaſon them with mia! 


ſhrums, onion ſtuck , and a bundle of herbſo« 
After they are well fryed, you ſhall rake ofll1 
the bundle of herbs and the reſt, you ſh 
put cit into the body of the Capon', whit | 
a 

| bu 
59: Toung Ducks with ragouſt. mit 
After they are drefled, paſs them in {for 


' panne with butter or lard, then ſtove theto 


ho. 


ned, pur in it capezs, muſhrums; truffles, ; ſpa 


1n af earthen panne with pood broth, and 
"bundle of herbs, all well 'feafoned ; wh 


they are well lodden,and the lauce wel rhiqou 
ve. © 7 he 
60, Tourges of Mutton ffyed with ragouſt ||t 1 
and fritters. ler 

_ Take your Tohgues, 'cleave them in rIPa! 


"migſt,then pale then in” rhe pan with but 


4 + 


,Or mekeed kird,and ſeaſon them wellzthen g's 
'theqinto a diſk; with'verjuice'and nurmey ſit} 


afterwards take a little Rlowre and allayiha 
with an egge, aric the ſauce which is undthe 


your tongues, which you ſhal powre into th IT 1 
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mplemenrts ; fry it with meited-lard, or freſh Ul 
rdefcarnte ,- after it 15 fryed, throw into:the pan 
r ine handtfull of parſley, and havea care that 
Irigit may remaine very green ; fecye them dry, 
youpr with a pickle, and the reſt of your ſauce. 
Al ' GT. E1ver of Veale with ragouſt. 
ten} Lard it 'with grear Jard, and pur it in the 
111dpot well ſfealoned-with a bundle of herbs, o- 
 miange peele and capers ; and when it is well 
exrb[odden, and the ſauce thickned, cur ir into 
- olfllices, and ſerve, > 
{h 62, 'Stewed Pullets, 
hid Cur them very ſmall, and-feerh rhem with 
thqa little broth, white wine , and very new 
burrer, ſeaſon them with chibols, and parflcy 
minced together z when they are {od, allay 
| rome yolks of <HRES, with ſome veruice for 
thejto thicken the ſauce, and ſerve. 
ng - 63. Calfes head fryed. I 
why Afterir is dreſsed and ſod, you ſhall rake 
hicſout the bones, then you ſhall make a liquid 
, Aqpaſte with egges well ſeaſoned; dippe- this 
cad'into it, and fry it with freſh ſeame; after 
ft |ir is well fryed, powder it with ſalt, juice of 
lemon or verjuicez then ſerve it with fryed 
1 rIpar{ſley. / Se Re 
Jut 64. Lr1ver of Veate ticked. 
-n | "Stick it very thick with Lardons, then: fpir 
cpfit>)andimake a pickle under ir, wherewith'you 
ay [ſhall baſte"iv'as irdoth roſt,' to the end that 
undthe pickle may turn it ſelf into a ſauce ; after 
thÞ& is roſted, ſtove it with capers; -and {erve. 
E-.- | You 
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You may ule Veale liver for to thicken 
Guces ; and at other times for to make Gray 
pudding. 

65. Abbatis, or Purtenancas , or Giblets , 

'- of Turkie. 

Whiten them in freſh water, and ſeeth 
them with geod broth, when they are almoſt 
ſod, paſs them in the panne wick lard, and 
oor ſeaſoning ; ler rhe ſauce be ſhorr, and 
ELVC. 

66, Shoulder of Wildboare with ragouſt . 

Lard it with great lard, rhen pur it into 
a kettle full of water, with ſalt, peper, and a 
bundle of herbs; rake heed you doe nor ſeaſon 
it too much, becauſe the broth muſt be redu- 
ced to a ſhort ſauce : When it is more than 
half ſod, you ſhall purtoirt a pint of white 
wine, clove, and a leaf of laurel or bay, or a 
twigge of roſemary ; then when itis well ſod, 
and the ſauce ſhorr, you ſhall rhicken it , 
Which for to doc, you muſt melt ſome lard , 
and fry a little flowre into it, then put to: it 
an onion minced very ſmall, give « turne or 
two in the pan, and powre it into your ſauce, 
which yoa ſhall ſtove with capers, and mu- 
ſhrums, after all is well ſeaſoned, ſerve, 

67. Legs of Roebuck, or Wild-goate. 
They maybe done as the ſhoulder of Wild- 
boare ; as allo the loyne and the ſhoulder z or 
elſe after you have larded them with, great 


lard, you may paſs them in the panne, Lke- |; 


wiſe with ſome {ard and flowie, after which 


you | 


a | —_— > 
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you ſhall ſcerh them with. broth , and ſhall | 
n | thicken the ſauce alike, 4 
y 68. Pigge farced. | 
Ta'ze him from under the ſow, blood him 
in water rcady to boyl, ſcald him, cut hun be- 
| rwe.n the thighs, take up the skinne, the 
h | ray], che feet, and the head, then let them 
ſt | ſteep rill you have uſe for them ; ler the body 
d | alone, you will finde it afterwards well c- 
d | nough ; for to farec it take ſome yeale and 
beef, ſuer, rufle them well after the way of 
Gaudrveaw, then fill the skinne with it, .with 
o | muſhrums paſied in the pun, young pig 
a | ons, ſweetbreads, a bundle of finc herbs, and 
n | with all what you have, untill ir hath the 
u- | ſhape ofa pigge, ſowe up whar is open, truffe 
an | it up,and whiten it in water, ready to ſpit it. 
te | An houre and an half before dinner ſpit it 
a | through the head, wrap it up with butrered 
d, | paper, and tic it at both ends with ſplinters 
© , | of wood, and as it is roſting baſte it with bur- 
| , |ter. Whea it is roſted, rake off the paper and. 
it [the thread, ſo that it may nat feem toghave 
or |bcen farced, then ſerve, Bo. 
The body of this Pigge being dreſſed, whi- 
ren it bur very little, itick it well, and roſt 
It as if it were whole, or like a Lamb.; .yhen 
it is roſted, you may: ſerve it with a green, 


ſauce, | 
69. Calfes feet fried, . -- 
After they are well Cefett chem very ſmall, 


an] paſs them in the panne with lard or bur-, 
| Oo , ; - ''h 
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ter ; after three or four turnings, put to it chi- 


| - bols; and parſley minced together, Immedi- 


< 


ately after put into it a very little of b cth, 
and ſeaſrn-all well. When it i8 ready to 


ferve, allay ſome eggs pre-portionably to your 2 


meat ; as for four fteer, three eggs, with ver- | 


| Juice of grzpes, or common veruice z you may 
ule Gooleberrics inſtead of verjuice of grapes; 
then your ſauce being ſhort, mixe your thick- 


ing wich it, and fcrve, 
""Skiveps rrocrers are done the ſame war, ra'ce 
them yery white, and well lod, cur them very 
fmall, and rake out the worm which is in 
chem, then fry and ſeaſon them with parſley 
and chibols minced rogether;make your rthick- 
ning as abovefaid, mixe it; and ferve, 

70, Matton tongues rofted. | 

* Drefle them and cut them in the mid, 
then beſtrew them 'thar ſome crams of bread, 
and ſmall falr may ſtick on them , and pur 
rliem on the gridoon ; make a face with 
Irtke broth, newbutrer , chibols and parſicy 
wholc; afew chippings, fatr, peper, nutmegs, 
all paſſed together in the panne, then ſtove 
the tohignes ' with the ſauce , when you are 
rexdy to ſctye, garniſh your plate or difh, it 
& is Mm winter, with capers, lemon juice, or 
wmualſhruns, then ferve. _ 


En Ind wg. 
rare 'tod, fealon them , and cu 


paiſley, rhen garniſh, - Ano 


3 
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ke it Re ida le, then'fry therk' with a ti you 
quid paffe: *Servewith lemon juice, and friedJmin 


; Ly 
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Another way with regouft. 


Clenſe them well, take oft the palats, and | 


cut them in the midſt, put alſo on them crums 
of bread, and ſmall ſalt, reſt rhem, and after 
they are roſted, put them in the dripping- 
panne under the roſt meat; make a ſauce with 
rn. chibols, or onion minced imall, freſh 
utter, and verjuice of grapes, and when you 
are ready to ſerve, allay the yolkes of eggs in 
your ſauce, and powre it on your tongues , 
then ſerve readily, 
Another way. 
Take your Tongues halt lod or roſted, dreſs 
them, then ſtove them in a port with ſome 
broth, and paſs them in the panne with melt- 
ed lard, a little meal, ſome minced onion, all 
well ſeaſoned, ſerve them garniſhed with 
whar you have, among; the reft, with minced 
capers, with a ſhort-ſauce. 
Another. way. 

After your Tongues are roſted and fticked, 
ferye them ſtoved in a ſhorr ſauce, thickned 
as above; or<clſe you may ſtove them with a 
{weer ſauce, _ ' = 

7x. Achis of ro} meat. 

The Achis of 'roſted mear, 'be-it Gallimaf- 
free, or other, is-thus made. ' After you have 
raken up the skinne, cur the ſhoulder ' near 
the handle, take our' the. bones outof the 
handle, and pur the &&inne before-the fue 5 
you ſhall alſo take our the ſpade bone , and 
mince the near 'very ſmaltwith capers 2nd 
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parfley ; which being done, ſtove it with a 
chibol or an onion ſticked, all well ſeaſoned , 
and to the end that your Achis be the more 
dainty, pur in it alittle crummes of bread 
and new butter, if you will ; pur it into a 


diſh or on a plate, and beſprinck lc it with its 


Juice, or w:th ſome other, and the skinne over 
i, then ſcrve ; you may garniſh it with pom- 
ranate, lcmon, or {c hdr 
The Achis of Pariridge is done the ſame 
way, except that you may feed it with juice , 
and garniſh it With what you will think 


fit, 
_ n2 Hgſlets, 
Take a filler of Veal,cur it into very thinne 
ſlices, where there is nv ſtrings ; ſtick your 


| ſlices with lard»ns, and bake them in a tour- 


tre panne covered, then ſtoye thera with a 
lictle broth, thicken your ſauce, and ſerve 
them garniſhed. 

. 73. Achis of raw meat. 

Take. what mcat you will, take our the 
Airings, and mince it well, whitened or not, 
mince with ix. twice as much of beef ſucr near 
the Kidney,having taken our the filler ; then, 
when all 1s wcll minced, and well ſcaſoned , 


- allay ir with broth,angd ſtove ir, you may gar- 

 niſh it with Cheſnuts, or what you ſhall have 

- ro garniſh with; . when is is ſod,ſerve with 
bh | ; ; 


'. 794. Poupeton, =... 
Take ſome fleſh of veale , and beef ſucr, or | 
| mutrcon 
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and ſeaſon rheni, mixe lome Eggs with it for 
roallay the farce, and thcn.curt three or four 
bards of lard , over which you ſhall ſpread 
your minced fleih , which you thall cover 
with young Pigeons, b.atilles, {weetbreads , 
ſparagoes, muſhrums, yolks of egges, ſtones, 
combes, hartichoaks, and over all thar, you 


| ſhall yer put ſome fleſh, and all being well 


ſeaſoned, bake it, then ſerye, 
75. Tourte of lard. 

Take ſome Lard,cur it,and melt ir berween 
two diſhes, ſeaſon it like the Marrow tourte, 
which you ſhall find in the next article; when 
it :5 baked, {crye.” 

| 76. Tourt of Marrow. 

Take ſome Marrow, and melt it, after it 
is melted, fry it, and mixe it with ſugar, yolks 
of eggs, piſtaches, or almonds ſtamped; next 
make a very thinne ſheer of fine paſte, on 
which you ſhall lay your implements, binde 
it if you will; bake it, and ſerve it ſugred. 

77. Tourte of young Figeons. 

Make your paſte fine, and ler it reſt; then 

take your young Pigeons , clenſe and whiten 


them; if they. are too big, cut them, and . {| 
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mutton ſuer , mince them well regcrher,,. 


rake gaudivcaux ,. ſparagoes , muſhrums, | 


borroms of hartichoaks, beef marrow, yolks of 
eggs, cardes, beef palats, truffles, verjuice of 
grapes, or gooſtberries ; garniſh your Tourre 


with what yoyk have, without forgetting the ll 


. ſcealoning,then ſerve. 


D3. 78. Tourte 
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L - | 78. Tourt of Veale. 

Take a peece of Veal, whiten it, and 
mince it with twice as much of beet ſuer, 
after it is well ſeaſoned, nuake a ſheet of fine 
paſte, put your meat on it, in the middle of 
which you ſhall put what you have, as bea- 
tilles, &c. Sugar it if you will, and when it is 
baked, ſerve. | | 

79. Pie of Capon without bones. 

After you have taken our the bones, farce 
it within with all kinds of beatilles, andovil- 
Icrs,muſhrums,truſfl-s,marrow, capers,cardes, 
ſwectbreads, and gaudiveaux, when it is farced, 
dreflc it up on fine paſte, binde it with burter- 
cd paper, tyc it with a thread, and cover it 
well ſcaſoned, when it is baked, ſerve, 
| 8o. Pie of Gaudiveau. 

Drefſe up your paſte into an ovall, garniſh 
it with your Geudueauz,in the midſt of which 
you ſhall pur all kinde of garniſh, as mu- 
thrums, the livers of far capons, cardes, yolks 
ot hare eggs, ſweetbreads, and ſeaſon all wel, 
binde it ar the top with paftc, and when it is 
baked, ſerve with a ſauce of veruice, yolks 
of egs and nutmegs. | 
OS 81, Bi. of Aſſterre, 

Take ſome flcſh of Veal and Beef, or Mur- 
ton ſuet, make with them a kind of gaudive- 
aux, then drefſe up your paſte very neatly 
half a foot high, and 6] it with a bed ef fleſh, 
| andoyver it another bed of muſhrums, ano- 

| ther of cardes or cardeaux, or of young Pidge- 

K | | .____ ons, 
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ons, beef palats, ſtones, and yolks of egs, fo 
that the upper b:d be of your gaudiveaux, C0- 
vcr and ſcaſon ir, then ſerve. 

* 82. Pie after the Marotte. 

Take ſome Rye flower, which you ſhall 
{alr, make your paſte with ir, and drefic it up 
in the ſhape of a pc, then take a hare or rwy, 
or two joints of mutton with a little beet ſu-t 
which you ſhall mince together very. ſmaH; 
and lcalon it, then make up your pie, on the 


top of which you ſhall leave a vent; after ir 
hath been baking three houres, take it out,- 


and fill ir with good broth, pur it into the 

oven again, and when ut is quite baked, 

ſerye, S 
| 83. Pie after the. Engliſb. 

Take a young Hare, or a Hare, mince it- 
well with beef, or mutton ſuct, or even with 
the brawn of Capon, mixe wel ail together , 
and feaſon ir, pur in ir, if you will , capers 
and ſugar. Make your paſte thus; after it is 
flowced, ſpread it, and plate it into three or 
four doubles, as a napking, laying ſome new 
butter on cach bed of the paſte, ſo that to one 
pound «f paſtc, there be half a wn nd of but- 
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ter proportionably. After it is thus made, leg jj 
it reſt a while, and then make up-your pie, | 


which you ſhall garniſh at the ourſide with 


burrer'd paper ; bake,ir welt, endore, ir wah 


the yolk of an cgge, and ſerve, _ 
$4. Pyes after the Carding”'s way. 


| Make up your Pies very high and very nar- | 
D 4 : 
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Tow, fl them up with gaudiveaux, and covr 


them ſo, as the lid be alio very high; then 


 lerve them, ſpecially for a garniſh to a peece 


of beef, or upon a plate. 
85. Pullets with ragouſt in a bottle. 
Take all the bones out of a Fuller; put the 
skinne thereot into a bottle without ol:cr,and 


leave without the overture or hole. of the 
neck, which you fha]l tie to the neck of the 


bocile, then make what farce you will, with 


muſhrums,truſfles,[weetbreads, yourg .pidge- 


ons, ſparagus, and yolks of eggs, wherewith 
you ſhall 611 » the Pullet or Capons skinne, 
which you ſhall ryc up, and let {lip. into the 


bottle, which muſt be ſtopt with paſt; ſeerh 
your Rapgouſt well ſcaſoned in the great pot, 
out of which you ſhall take it, a little before 

you ſerve, and ſtove it before the fire, and 

when you are rcady to ſerve, cut thiz bottle 
with a diamond, fo that the bottome may re-_ 
 mainfull and whole, then ſerve. 
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Anote-of the meats which may. 
be ſerved in the Second. | 


i &-- pheaſant 

The Wood-henne 
The Rouge 

The Turtle dove 

The young Hare 

The Quaile 

Ttepartridge 

The Capon | 

The young pidgeons 

Cramm'd pullets 

Turkey 

Young Ducks 

Wood-pridgeons © 

Toung pullets 

Lamb 

Trale —- * 

Gooſe 

The young Wild-boare * 

Toung rabbits 

Thruſh ) 

The Raile 

Toung partridges 

Toung Quailes 

Toung Turkies © 

Plouvers 

Lone of Stag 

Filet 0 


Is = 
Loine of Reebuck (or of Wild-g0at) - 
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Fietdfares* *| 


; Fiekdfares | f 


Earkes 


0 
Woodcocks . - l 
' Snipes 32 
Stockfoves : 33 
Loine of Veale 34 
Hieet icked 35 
Wild-gooſe 36 
Tame gooſe 37 
Water-hennes 3$ 
Capon with watercreſſes 39 
Sucking pig after the natural * 40 
Cu blanes ( white tailes ). 41 
Heron : 42 
Chine of. Hare 43 
Shoulder or loine of Wildboare 44 
Tame pork. 45 
Fawn of a Hinde 46 
Fawn of Reebnck , 47 
* Fillet of Roebuck 48 
Breaſt of Veale farced . 49 
Surloine-of Mutton FO 
Loine of Mutton FI 
Ribbe of Beefe 52 
Weats tongee freſb | 53 
ar of Mutton after the Kingly - way Ca 1a roy- 
ale = 4 
Faint of mutton farced . 55 
Fat young Hen 56 
 Bauters fle pave $7 
Shoulder of Veal roſted-: 5$ 

Ever of Veale F3 
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Larks | w ; 60 
Wild- duck FI 
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The way of dreſſing and ſeruing meat * 


forthe ſecond Comrſ. s.. 


1. The Phedſant. 
T Mitent it on the fire, that is, plump ir 
on the Gridiron , and Jeave it one 
wing, the neck, the head,- and the 


raile, ſtick it with lardons, and wrapep aig ie - 


hath fcathers with burtter'd paper ; roft 1 
{erve, and unwrap it. 


The Henne, and the Roxyr are done the- 


ſame way. 
2. The Turtle dove. 


2 V/hen ir is drefled, ftick ir, and ſpir ir. - 


3. The young Hare. - 
After it is dreſſed, whiten it on the fre; en- 


dorc it with its blood, ſtick it , and ſpirir; 


when it is rofted,ferve with a Poturadegor with | 


a ſweet ſauce. 
4. The Quaile.” 
After it is drefled whiren iron the fire, and- 
barde it with a barde 


cover with vine leafs in their ſcaſon'; when ic - 
is roſted, {erve,.- 


of lard, which you thall 


— 


® 
ne ee CON IE AIE . 
— CO ——_ — _ —_— — 
> — —— ———  —————— - = 
oO Ir EEE IE men] CRE... nes IE 


- > = 
oa "r= S—_ 
2 Tm Cs 


_ 5... The Partridge, . 
Afﬀcer ir is drefied and whatened on the hire, 
you muſt ſtick it well, roſt-ir, and when it is 
roſted, ſerye, 


6, The Capon. 


| Aﬀeer itis dreſſed, if it be exceeding far, | 


barde it with a fat paper, and put into it an 0- 
nion Ruckr, ſome 1alr and a little peper, when 
it. is roſted, ſerye. - 

7. Toung _ roſted. 

As they come. out of the Dovecoat, blood 
them in water, then icald and dreflce then ; 
| you may- barde them: if you will. with Vine 
leafs over them, . or ſtick them ; when they 
.are roſted, pur a pojvrade under them, and 
ſerve, 

8. Pullets fed with corn, or cran'd Pullets. 
- ' -Yau muſt plume thewn dry, drefie them and 
whiten them on the fire, then ſtick or barde 
them, roſt them, and lerve.. | 


9. Turkje, 

It muſt likewiſe be plumed dry, whiten it 

on the: fite, rxoft it, and ſerve, | 
10, Joung Ducky. 
. . Drefſe .them, and whiten them on the fre, 
and if you will, ſtick on them four little 
roſes of lardons upon the. four joints ; when 
they are roſted,ſerve with a_Porwrade. . 
| 11. The Wild-pidgeons, 

After ut i well drefled, Rick ir, ſpit ir;. and 

ſcrye. 
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12, Cockevels. | 
Drefle them, and whiten them on the fice, 
then ſtick and roſt them, and ſerve. 
Yeu may ſerve them dry,. or with a ſauce 
wade with water, ſalt, pcper, and chibols 


minced. / 


You may alſo ſerve them with ragouſt , as - 


the Sca-henne, of which hereaftcr. - 
13. Lamb. 

Tf it is fat, after it is roſted, throw on it the 
crums of bread with a little ſalt and parſley, 
if you will, and ſerve. 

I 4. Teales. 


After they are well dreſſed, ſpit them, and 


when they are roſted, ſerve them with O- 


range, 


0. 

As it comes from the mother ſcald and dreſs 
it, cut off the neck cloſe to the body, and the 
legs, and after it is whitened on the fire, 
and rruſled up, ſer it aroſting,.and make a 
farce to put under it, with its liver, and ſtore 


of noun herbs minced together, which you - /' 
{ha 


I paſle in the panne with lard or burcer, 
_ ſome yolks of eggs, all well ſcaſoned,and 
et ve, | 
16. Toung Wildbaare, or Grice. 

Take off the skinne as farre as the head , 
dreſs it, and whiten it on the fire, cur off rhe 
four feer, ſtick ir with Iardons,-and-pur in the 
body of it one bay leaf; ar lome fine herbs ; 
whenirt is roſted, {erve, . 


I; 


4 


17, Toung », % 


it 
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17. 7 oung Rabbits. 
Dreflc ir, whiren it on rhe fire, -ftick and 
roft it with verjuice under ir, and "ſerve. 


On it 33 roſted, you may put fome falr, a 
xt and mo of orange in the body | 


ares it,a _— ; 


After it is Ka. ir r up, and whiren ir, 
tick it and pit it ; pur acoſt under it , anda 
fauce with verquice, a little rineger , onion, 


andorange peete, then ſerve. So is done the 


Ficldfare. 
Tde Ragle. 


It is done as the Thrufh, without drawing - 


ir, ſerve, 
Toung Partridges. 


D:efle da and whiten them on the tre, 
frick rhem with lardons, roſt it with verjuice 
under ir, then ſcrve. 

21. Toung Nudiles. 


They muſt be barded with vine leafs-i1 the- 


ſeaſon, 
22, Toung Turkies. 
Pull them: warm, ler them morrtifie, then 


freſs them, and whiten them or the fire, ſtick 


them and roſt them, then ſerve. 
23, Plover. 
After it is pulled, ruſs icup, and whiten 
it, rhen lard ir, and roſt it; ſerve with a ſauce 
and a toft under it. N 
24, Loyne of Stagee. 


Take off all - tis $kinnes, ſtick ir,* and- 
ipy- 


_ well ner, then " monſ | 


' ty, as 


a a a Ga. a 
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ſpir it , ſerve with a Poivrade. 
The Filler is done up Fke the: Loyne with 


Poivrade. n 


The Loine of Rochuck is alſo done rhe 


ſame way: AR 
an. - 


24%. 
After ir is refied, exuſs ir up, and batde ir 


with lard,and vine Ieavs over i in the ſeaſon; 
1n the Spring it muſt be draw ; after it is 


roſted, ſerve. | 
2-6. The Woodcock, 
When ir is pulled, truſſe ic with its bilf, 


which is inſtcad of a prick whiten-.it on the - 


fire, and ſtick-jry roſt ir with a roft under i, 


in the way of a Poivrade, with juiccof orange, . | 


then ſerve, | 
The Snipe is Cone after rhe ſame way. 
27. Another way for the Snipe. 


Dreſs it as the kegwmny only char ſome do - 
ry 


draw them, which is very fitting ar any other 
ſcaſon bur Winter, becauſe rhele birds, in the 
Spring, Summer, .and- Autumn, live on no- 
thing bur Carerpillars, Ants, Lice, Herbs, or 


Leaves of rrees; but howſloever,drawn or nor, . 


barde ir with vine leaves in the ſeaſon, ſpit ir 


and roſt ir, ſo that ir be not too-diy, and. 


{crvc. | 
2:8; The Stockgdove. | 


After ir is dreſſed; whiten'it onthe fire, ſtick - 
and roſt it, with a. Poivrads utider it , and: 


$ * 


39, Loins: | 


__. 23; LomneofVeale. 
- Afﬀcer ir is mortified, and whitened, ſtick ir 
very thick, roſt ir, and make a ragouſt with 
verJuice, a little water, -a little yinegar , 0- 
range pcelc, and chippings of bread , then 
ſerve it well ſeaſoned. 
30, Piggeflicked: 
+ Take off the skinne, cut off the head, and 
the four feer, whiten - it in warm water, and 


ſtick ir, or if you will, barde it half; when it 


is reſtcd, ſerve with crums of bread, and ſalt 
upon it, 
31. Wild-gooſe. 
* Afrer it isdrefled, whiten ir on the fire and 
lard it onely on the quarters like a little roſe, 
0ſt it and ſerve, 
The tame Gooſe is done the ſaine way. 
32, Water-henne. 


After it is pulled, draw it, whiteg ic on the | 


fire, Qick and- roRt- it with a Poivrade under 
its | 
| 33. Capon with Watercreſſes. 
Barde it with Jard, and roft it, ſeaſon your 
Creſses with ſalt and vinegar , or otherwiſe, 
dead it in the Capon ſauce with a little vine- 
gar, then ſerve. : | | 
34. Sucking Pig to the natural. | 
Take it from the-Sow, ſcald.it, drefſe it, 
and roſt it with a bundle of herbs, ſalt, and 
pepcr in the body of ir, then ſerve. - | 
Another way. 

Take it alſo-from- under the Sow; blood it, 
Water: 
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water ready to boyle , and when it is ſcald;d, 
empty it at the fide, truile up the fore feet to- 


prick, whiten it in warm water, and flice ir 
on the body; for to roſt ir, pur into the ſto- 
mack ot it an onion ticked with cloves, fine 
herbs, a little butter, falr, and a lirtle peper, 
then ſow up the overture, or hole, and rot it: 
That you may not be troubled with baſting 


good colour, and the skinne is very tender ; 


flowers, 


rubbe it with ſome lard. | 
35. C5 blanes or Thiafiis. 
Pull them, and leave them their heads , 


{and draw them, truſs up ther legs as the 


Woodcocks,then whiten them on the fire,and ' 
ftick them, or it you will in-little roſes on the 
thighs; when Xs are roſted, ſerve with.a- 
Poivrade under. 
. 15. ens. | 

Pull , and draw it; then ſeck our'fix galls - 
which are on the body of ir, and a ſeventh 
which is within, truſs up the legs along the 
thighs, whiten it on the fire, and ſtick ir, 


wrap. up the neck with burzer'd paper, then 
roſt it, and when ir is roſted, ſerye, | 
37. Chineof Hare. | 
. After you have taken off the skin, and emp- 
yed him, cut him chine-way, that is, as far 
as 


wards the neck, and they behind with a. 


of it, ryb it with Olive, oyl, thus he-taketh a 
when it is well roſted, ſerye garniſhed with : 


You may baſte it with ſalt and warter,or clis- 
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as the ſhoulders, then rake off three skinnes| | 
which are ont, then trutk it up behind,Rickfſ þ 
and roſt it, and ſerve with a Poivrade, h 
38. Shoulder or loyn of Boare. ” 
- After you have beaten it well ,| take the 
Venifon our of ir, which is commonly calledſ 
the Lard;then flick it roſt it, and'ſerve with af a, 
Sauce Robert, or w.th a Poivrade. rc 
As for the Loine, lard it with great lard ,| 
and paſs it in the panne with f:ch ſeam and 
' flowre, then ſeth it with broth and water in 
a great earthen panne, or kettle , fealon it] 
| well, and when it is almoſt ſod, pur into ity 
on? pint of white wine,and all being reduced 
ro the proportion of a ſauce, you may ſerve 
it. under the ſhou:der,' or if you will ſcrve itf jr 
dry ; it muſt b- of amore haut gouff. at 
P— 39. Pork. — 
You may diſguiſe it: near hand like thq _ 
_Boare, that is, thar after you have beaten iq - 
well, you ſhall endore it with blood, and ay; 
while after ſtick it, and ſpit it, nor forgertingſm: 
| well to cadore the feer with blood before if Ye 
be rofted, ſerve it as the Boare, with ſance,ofpe; 
withour it, of « 
40. Fawn. far 
Before ir he mortihed roo much, dreſs ifclo 
very neatly, truſs it up, and takeoff ſomqyh 
$kins which are on it, and look like flimc boy 
then - whiten ir on the hire for to ſtick it, {4 } 
that it þe not too much. whirened, becauſe iff | 
would put you to too'much trouble ; o_ AU 
CCC 
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C3] heed alfo leſt you burn the head , or leſt the 
cE| hair of it become black, ſpit it, and wrap the 
head with burrer'd paper ; when. it is roſtcd, 
ſerve with a Poivrade. 

he 4t. Fawn of Roebuck. ; 

cd} Drefle it as the above written, rruſle it up, 
2aſand lard it, wrap up the head alſo with but- 


d ,| with a poivrade, orange, or ſweer ſauce. 
nd 42, Fillet of Roebuck. | 
in} After you have ſtuck ir, roſt it wrapped up 
{with burrer'd paper, after it is roſted, terve it 
Un with a poivrade, 
ed Another way. 5 
'v) You may lard it with mean lard, and ftick 
Hit on the top with ſmaller lardons ; when it is 
at the ſpit, make a pickle under ir,and after is 
his roſted, ſtove it, and ſerve. 
hq —— \. 43. Breaff of Peale farced. 
119 Take it white and fat, and ler. ir ſteep in 
1 water rill your Farce. is ready,which you ſhall 
NAmake thus ; Take of the fleſh of a Filler of 
: iJVeale, beef fucr, crums of bread boyled , ca- 
20Jpers, muſhrums, a few finc herbs, and yolks 
of eggs, mince all rogether well ſeaſoned,and 
{farce the breaſt with ir ; which being done, 
S cloſe it up with pricks, or ſow it up, and 
mqwhiren it in warm water ; this is to ſerve it 
DI 's oyled, 4 pe, "2 
, 14 For to roft it 


pur into your Farce palars 


© iÞf beef and other thin , and filt it not fo 
akEnuch as for to boyl, after you have ſtuck S 
| | an 
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rcred paper, and when ir is roſted, ferye it 


68  TheFrench (oh. 
and ſpirted ir, make under it what ragouſt þ1 
youw.ll; aftcr it is roſted , and the lauce ſp; 
well feaſt ned, ſove it with it, and ſerve. y 
44. Surloine of Mutton, IT 
_ Tofſerveit with ragouſt , into ſtakes , ory 
whole, yaa muſt pale it in the panne with þ9 
_ butrer, or melred lard, being flowred, then hz 
ſave it with broth, a bundle of heitbs , andþ] 
ſome capers, and for ro thicken the ſauce , 
fry a little flowre with ſome lard, and when 
the flowre is broyn, pur to it a minced onion, {th 
and a drop of vinegar ; let all ftove together, þ1; 
and ſerve garni with what you have. You yi 
may roſt it ſtuck with parſley , and when it is 
roſted, ſerve-it dry, or with yeruice of grapes, | « 
; 45: Loine of Mutton. bn 
_ Aﬀer it is well mortified, Jard it with great Nr 
Jard, and ſpitit; makea {groan with onion, 
ſalr, peper, a very little of orange or lemon 
_ peele, broth and vinegar ; aftcr itis roſted , 
ſtove it with the ſauice, which for ro thicken, 
you ſhall uſe a little flowre paſled in the pan 
with ſome lard, as aboyciaid ; garnifþ it 
with what you have; capers arc good for it, 
and fome Anchovis, You _ give it the; 
thickning of turnips trained, ſerve. 
| 46. Ribbe of Beef, n 
Take a rib of the firſt pecce well interlar-jen 
ded, with the far very whire, ſpit it, when ir{z, 
is almoſt roſted, rake up the Filler, and baſte þ1g, 
it _ aligtle broth, For ro make your ra-| | 
' gout, cur it into very thinne- ſlices, with rwo| y 
| et] 
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uſt þr three chibols, whole or otherwiſe, ſalr pe- 
Cc fer, a little of chippings of bread, or any 
ickning you have, then mixe all rogerher , 
and ſtove withour covering; lerve the ragouſt 


- 


orfwith a lirtle vinegar, or juice ofa leg of mur- 


thkon; you may mixe it with what you have ; 

cnſhave a care that the rib of beef be nor 

nd þlack with too much roſting. | 

e'3 47. Neats tongue freſh. 

en| Seeth it, dreſs ir, ftick ir, and roſt it on 

n, fthe ſp:r, after ir is roſted, cur it along in the 

T, pnidſt,. and ferve with ſuch ragouſt as you 

ou Ill. | 

18 Another way. 

'S, | Stove it with a little wine, ſugar,and clove, 
ntill the ſweer ſauce be made; and if ir is nor 

at Ftrong enough, putin it a drop of vinegar , 

n, ghen ſerve . | 

on 48. foint of Mutton after the Kingly way. 


d, | Take a good joint of Mutron, big and ſhort, 
A, pcar it well, take off the skinne, and rake our 


an the Knuckle bones, flowre ir, and paſſe it in 
Xt the panne with lard or freſh ſeame ; then 


ty fcech it with a little broath well' ſeaſoned 


he \victh  muſhrums , trouſfles, and beartilles ; 
when it is almoſt ſod, fry a little flowre with 


10 onion, & drop of vinegar, and a littlc bea- 


- ten lard, ſtove all rogether, ſerve with a ſhore 
 thuce, and garniſht with pomegranats, or le- 
ſte non ſliced. | Ce ++ 


a-| ' _ 49, Joint of Munn farced: 
9 You ſhall finde' rhe way of farcing of ohms 


% 
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the diſcourſe of the Potages ; after it is far- 


ced, ſtove it with good broth and a bundle of 
herbs, fry into ut flewre, mufhrums,and ſtakes ; 


for to garniſh, ſceth well all rogether, and 

thicken the Gauce well, with what ſharpneſs 

you will, lemon, orange or verjuice , ſerve tc 

garniſhed with whar you have over your ſmall 1 

akes it 
50. Fat henne. 

Drefle i it, cut oft the extremities of it , and 
lard it with meane lard ; after it is lowred , 
paſlc it in the panne with lard or freſh ſcam, / 
then ſtove it wh h good broth, and fcafon ir, fir, 
_ it is almoſt enough, fry into it mMu-br 

ums, far liver, a little fowre, and an oni-þtt 

on ry with cloves.,after all is well [nd,andFir 

the auce well thickned, you may ſerve it gar-þn, 

niſhed with pomegranate, ' 
Another way. 

You may farce it with ers , or with | 

young Pidgeons, and with all other Bcarils ;þya, 
{ecth it the ſame way, and garniſh with what, | 


you have, then ſerve. | |  Þ 
Another way. io; 
.Curirin balf, paſle. ir in the muy ſeals t cl 
ir, and garniſh as befoxe, then 
Another way. 


_ Aﬀterir is ſticked or barded with a pa 
over ,the barde, roſt itz when, it is welt ro 


mk 


ed, = it with crums of bread and ſnialf x 
mor man Llene's ”_ tre 
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r-| $1. Batteurs de pave. 
of | To put them with ragouſt, cut off the head 
es 4nd the feet: aft.r they are drefled, lard them 
1d [vith meanc lard, flowre them, and paſs them 
\s In the pannc with butter or melted lars, them 
ve ſtove them with broth well ſeaſoned, a bun- 
ll le of herbs and muſhrums ; try into it a 
ittle flowre and onion, and after thar all is, 


ell fioved, ſerye with a ſauce thickned with 


nd What thickning you will, 
d, $2. Shoulder of Veale rofted. 


m,] After it is ws ll whitencd in water,or on the 
Kt, fire, which will be the fitter and berter, ftick 


U-pr barde it with lard, or if you will, as at roſt=. 
11-grh, baſte it with butcer,, after ir is xroſted, 
ndfirew on it crums of bicad, and, ſmall ſalt , 
ar-and lerye, ; | 
You may ſerve it roſted with a Poivrade, 
53+ Liver of Veale. | 
ith] Lard « with meanc lard, then ſtick ir, 
s 3Fvarm the ſpit abour the place, where ir ought 
natho remaine, and as it Joth roſt, baſte it, wah 
: Poivrade, compounded «of chibals,;falg,; o- 
ion ſtuckr, peper,, aud a licrle broth 3. after 
fo tis roſted, ſtoye i inthe lauce,, thea Kgve 
t whole , or into flices, and let the ſauce 
de well cthickned , with what thickning you, 


=— me EG TIR, 
ial} Rot chem fuck. or barded. with. lard ; 
erpirer. they AT ated, if the JY-a carded, het 
® Ee EO ; ſhrew 
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ſtrew them with crums of bread, and_ſmall 


lalt, and ſerve. 
| 55. Wild-goofe. | 
| You may pur it the ſame way as the 
batteur de pave , and with what garniſh you 
will. ; | 

You may alſo roſt and ſerve it with a Poiv- 
rade, 

You may take this advice, that you are to 
garniſh your diſhes with flowers, according 
ro _ ſeaſon and _— i 

The way of making ready ſome ſauces. 

| The ſauce Fic Ck _ ore with 
vinegar, ſalt, onion, or chibols , orange, or 
lemon peele, and au ; ſeeth ir, and ſerve 
it under that meat, for which it is fitting. 

The Green-ſauce is made thus ; Take ſome 
green corn, burn a toſt of bread, with vine- 
gar, a little peper and ſalr, and ſtamp all to- 

ether in a mortar, and ſtrain it through a 
innen cloath, then ſerve your {auce under 
your meat, | 

The ſauce for the young Rabbit, or for 
the Rabbit is ſuch. Afrer they are roſted, you 
pur ſome fſalr and peper in the body , with 
_—_ orange juicc , and ſtirre all well roge- 
rher, 

For young Partridges, orange, or yerjuicc 
of Gra Ss ; - | 
' Another ſauce for the Thruſh' and the 
Raylc,-is ro put fome roſts under the ſpir 


na 
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and when your birds arealmoſt rofted , you 
rake away your toſts, and ſer them apart, and 
rake vinegar, ver)uice, ſalt, peper, and orange 


peele, boy -all together, and having put in 


yaur toſts, ſerve. 


The Fieldfare,and the Woolcodk arc ſerved 


with toſts, and a Poivrade under, 
The Plover is ſerved-with a ſauce made 
with verjuice, orange or lemon peele, a drop 


of vinegar, peper , ſalt, and Cchibols, nor for» 


getting toſts, 
The Snipe will have the ſame ſauce. 
The Stockdove with a Poivrade. 
'The Pig and Lamb with a green ſauces 
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A Table of. the Intercourfes ( or 
| Middlec-courſes) far the 
__ Fleſh dajes. 
Þ £945 ears, of, Pork, i 
nar Agro f ſtag Rn 
Slice of paſty -t 
Padiy: of Gammen of, bacen \ 5 | 
Trouffloz 211 ragouft | 6. i 
Drx woes $i 
Trouffles after the natural! = $8 |; 
 Omelets of BWRENGIICECy, beazilles.. 9 | 1} 
S 45 STI ORR 0 a0 
' Sweetbreads with ragouſt in i 6 
Liver of Roebuck. 13 [x 
Liver of Roebuck inomelet, 14 | 
Vader of Roebuck, Is nx 
Cows udder 16 [x 
Colliflowers 17 ja 
Cream of Piſtaches 18 [z. 
Gammon with ragouſt 19 [z, 
Gammon rofted | 20 [07 
Gammon in ſtices © oe an Si 
Thruſb 22 [Tor 
Pickled Pullets 23 [Tor 
Purtnances, Abatis of Lamb 24 [ron 
' Larks with ragouft = 25 Ne, 
Gate | 26 oy 
Gelee of Harts horn 27 bat 
Green gelee 28 a 
29 [at 


Ked gelce 
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Tellow gelee 

Gelee of colour of Vieets 
Blew gelee | 
White meat 

Salat of Lemon 

Haſh "f Partridges 
Rijſoles fried 

Riſſoles puft 

Fritters of Marrow 
Fritters of Apples 

Fritters of Artichoaks 
Pets de putain(tbe farts of a Whore 
Paſte ſpunne 

Lemon p1ſte 

Almond paſte 

Paſte of Piſtaches 
Ramequin of Kidneys 
Ramequin of fleſh 
Ramequin of cheeſe 
Ramegquin of ſoot 
Ramequin of onion 
Ramequin of garlick 
Ortrlans 

Neats tongue with ragouſt 
Tongue of pork with ragouſt 
Tongue of pork perfumed - 
Tongue of pork boyled with ragouff 
Neats tongue | 


oung Pidgeons 
at liver 
*at liver on the gridiron 
*at liver baked in the aſhes - 
E 2 


Fat Itver fried into-ffitters 
Purtenarces 
Thurte of Franchipanne 
 Nulle 

Nulie with Amber 
Green Nu'e 
Fricaſzes fried Artichocks 
Fryed Artichycks 
Artichocks with Pojvrades 
Artichocks bottoms 
Muſbrums 
 Muſbrums-farced 
Muſbrums fried 
Muſbrums after the Olivier 
Omelet of gammon 
Tortoiſe 
Tourte of Piſfaches 


Eggs after the Portingals way 


Eggs minions (or delicate) 
Eggs ſpun 
' Eges after laVarennes way 
Eggs of ſnow 

Tzes after the Huguenots way 
' Cardons of Spain 
Sparagus with white ſauce 
Sparagus with ragouſt 
Sparagus with cream 
Tongue of mutton with ragouſt 
Tongue of mutten ſticked 


Tongue of mutton on the gridiron 


Salat of Pomgranate 
. Head of Wildboare 


nb 7 Ih 


———_ —_—— 


4 


The French Ccok. =7 


Slice of head of wildboare 94 
Slice of head with ragouft 55 
Green peaſe 96 
Rams ſtones 97 
Falats of beef g3 
Arbolade Ctenfie) 99 
Young Pidgeo ns ICO 
Freidfares Jol 
Toung Patridges 102 
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5. Diſcourſe of the Entre-mets 
cr 1ntercoarſe. 


T. Eats, and feet of pork, 
Frer they are well ſod, paſſe them in the 
* panne with butter or melted Jard , and 
little onion, and ſeaſon them well. Stove 
them in a lictle pot with a little broth , and 
when the ſauce is well thickncs, put ro ir a 
_ of vinegar with ſome muſtard, if the 


| ſealonve of it, and ſerye. 


2. Small purtenances of Stag. 

After they arc well defied, ſeerh them in a 
por, and when they are well ſod, ſtove them 
with wine, next paſle thein in the panne with 
ſome lard, ali being well ſeaſoned; then ſtove 


rhem again between two diſhcs with a little - 


E-3  __ onion 


- BR _ 
- & 


E Y8- The French (ook, 
'  enicn, and good broth, and when the ſauce 
is very ſhort, ſerve. | 

3. Veniſon paſty. 

If the fleſh is hard, beatit, take off the 
skinnes of the top,and lard-it with great lard, 
ſeaſoned with ſalt, peper, vinegar, and beaten 
cloves. If it is for to keep, make your paſte 
with Rye-meal, withour burrer, falr, and pe- 

; bake your pye for the ſpace of three 
| houres and an half, after it is baked, ſtop 
with paſte the hoke which you have left for 
v give ir vent,and ſerye into lices, 

The manner is to ſeck our the fide, where 
the lard is moſt ſeen, nnd being cur very thin 
to ſerye it, 

4. Paffy of gammont. WW 

tnſale it well;- and' when it is unſalted e- 
nough, boyl it alittle, and rake off the skin 
round abour , then put it in brogn paſte as 
Veniſon, and feaſon it with peper, clove,and 

r{ſey; you may allo lard it as veniſon; bake 
x proportionably to its bigneſs; if ir is thick, 
fve homes; ifir is Jefle, Icſle rime will ſerve, 
After it is cold , {:rye it in ſlices. 


| $. Trouffles with ragout 
Pecle them yery ncatly, fo that no earth 


ray temain on them, cur them very thinne, { 


and fry them with a lietle lara, or with but- 
* rer, and alittlc parſley minced, and alittle 

broth ; after they are well ſcaloned,, ftove. 
them, fo that #6 fauce bee little thick- 


ned ,. and ſerve: them on a plate garniſhed 
with 


he 
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with pomegranert and lemon, if ybu have any, 
with flowres and leaves, | 
6. Dry trouffles, 4 

Waſh them well .m Wine, fceth them with ' 

thick of greſs wine, a little yinegat, ſalr,and 

per in abundance ; after they are well fod, 

et them reſt in their broth, that they may 

take {alr, then ſerve theni.in a napkin foulded 

Or NO. | 
7. Trouſtes after the natural. 
Aﬀecr they are well waſhed with wine,ſeerh 
them with ſalt and peper, and when theyare 


_ well fod, fervethern in a faded napkin, or on 


a place garniſhed with flowers. 
8. Omelets of beatilles, _ 

Take your beatiltes, which are, comhbes , 
ftones, and the wings of young piqpens, 
fceth them well, and after they are ſos, and 
faſoned, drain them ; take fome eggs, where- 
of you ſhaHl rake owr more than half of rhe 
whites, beat them, and when they are well 
bearen, pur into them your deatils very clean; 
then rake ſome lard, and cut it inte peeecs, 
paſle it in the panne, and with your meked 
lard, or even with the p.eces if you will aake 
your Omelct very thick , and not too much 
frycd, and ſerye. 

9. Sweetbreads, 
Let them nor be too old, ſteep them'in wa- 


ter, and whiten them well, and dry rherty cut 
' them into ſlices, and ſeaſon them with falt , 


flowre them, and fry them with freſh leam,or 
E 4 meld 
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melted lard, fo thar they be very yeMow and 
dry, put to it the juice of an orange or lemon, 
and ſerve them readily. ab 
5 Io. Sweetbreads ſtuck. 

Take the faireſt you can pet, and b.ſt ſha- 
. ped, whiten them in cold water, ſtick them , 
and pur them on a prick, roſt them yery near- 


iy and after they are roſted,. ſerve them with 
TAE 


Juice of a lemon upon them. 
Ir, Sweetbreads with 'ragouſt. 

After they are whitened; cut them into 71- 
' ces, and pafle them in the panne, or whole, 
if you will, with Jard, and well ſeaſoned with 

arſſey, chibol whole, mnſhrums, and trouf- 

es, and after they are well ftoved with good 
-broth,” andthe ſauce being ſhort and well * 
thicka:d, ſerve. * ls. 2 2a, 
5.5”, 12. Liver of Roekyck. 
' | As it Comes warm our of the body of the 
Roebuck, cur. it. into ſmall flices, paſſe ir in 
:the panne w:th lard, rake our-che mammocks, 
fry ar well, and ſeafon it with a little parſley, 
and-a whole chibol ; ſtove it with - little 
ben, then ſerve with the ſauce well thick- 
acd, 
Fas 13.Liver of Roebuck in Omelet. 

After it is taken out of rhe body of the 
beaft, mince ir very ſmall., and make your 
_ - Omeler of it with lard, and ler ir not be too 

_ frycd .,- bur let it alſo be enough, and 
ICI VE, - 


14, Udder 


14. Vdder of Roebuck. 


After you have whitencd it well in water ,” 
cur it into round flices, and fry it with juice 


of lemon, or ſeerh it with ſome ragouſt. After 


itis fryed, .or ſod; mince ir very {mall, and 
make an Omeler of it with lard,as that of the 


© beatils aboy: written,then ſerve with the juice 


of 1:mon, . | 
15: Cows Udder. | | 
Seeth it well, and when iris well fodden, . 
cut it into; flices, and garniſh your «ntrees 
with it,:or' pjfie<ir'in the' panne w:th fine 
herbs, and-chiboll whole ; ſcafon alt well,and 
ſtove it with the beſt of your broths; ſo thar 
it be f a high taſte, and the ſauce well thick- 
ned, then ſerve; 
16; Coliflowers -. © 
After they are well - clenſed, ſcerh them 
with falt, and a pecce of fat «r of butter ; af- 
rer they. are ſod, peal them, and put*thetn 
with very freſh butter,” one drop of vinegar, 
and a litle natmegpge, for pgatnith about 'the 
dith, If you w.1l, lerve them alone, dot thetn 
altke, and when you arc ready to ferve,. make 
a-ſauce with go*d freſh butter, one chbol, 
|alt, 'vinegar, nutmegge, and' let the fauee 
be well thickned :- You may 'pit in it ſore 
yolkes of egges ; then, gainith yur plate , 
warme , and put your Fuce over u ,'and 
{erve, 


I 17, Creame of Piſlaches. 
Take one handſull of P:iNachecs famped, 
Es. aftd - © 


+ anda quart of milk, boyl it with an imple- 
ment of meal, which you ſhall mixe withit ; 
when it is almoſt ſod, allay fix-yolkes of 'cgs 
with your Piſtaches, and a lirtlc butter .very 
new, pur all ina panne with ſtore of ſugar, 
and a little ſalt. 1f you will, you may pur in 
it Musk or Amber allo, with much ſugar, bur 
very little Musk; bear all well together, and 
jerve garniſhed with flowres, 

_ 18, Gammon with ragouT. 
Sod or nor, . cut it into very thinne ſlices, . 
Y 
then pur- them in the panne with very little 
wine, then ſtove thern with a lircle peper,tew- 
ebippings of bread, and very ſmall, and juice 
of lemon, then ſerve. | 
19. Gammon rofted. 

Cut it into ſlices, and ſtcep it into a little 
broth, and a drop of vinegar ; make it luke- 
warm, then take it out; and put crummes of 
bread-upon and under it; roſt it well , and 
Frer the ſauce hath boyled a very little, pur” 
it-under ir; then ſerve well garniſhe with 
Rewersor-leaves. 

"OP 20. Gammon in ſlices. 

After iris well ſod, cut it fittinely , and. 
very thinne, then. ferve. 

__ 21. Thruſhes. 

Drefle them neatly, cut off the wings, the: 
legs and. the neck, and draw them, flat them 
ike, then flowre them, aud fry them wirh 
Jard,then ſtove them with broth well ſealon- 
_ e&anda ſmall bundlt of .herbs ; when they 
| ac - 


ace enough,and the ſauce well thickned, ſerve 


them with the juice oF lemon on them, 


and garniſh, about with a whole lemon fli- 
ccd, © 7 | 
22, Pickled pullets. 

After they are well dreiled, cleave them in 


two, if they are ſmall, break their bones,and- 
ſt them a pickling with vincgar, ialc, peper, 


chibol, and lemon peele ; ler "them ſteep 
thercin, till you have occafon tg uſe them , 
and then ſce them a draining, flewre them , 
and frie thetn in freſh ſeame or lard , after 
they are fryed, ſtove thema very littte with 
their pickle, then ſerve with a ſhort ſduee, 
23- Abbatis of Lamb with rapout. | 
Take the feet, the cars and the tongue , 
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paſſe ther in the panne with butter vr lard, 
a chibol, and ſome parſley , rhen ſtove them 
w.th good broth, when they are almolſt e-- 


nough, pur in it ſome minced capers; broken 


Iparagus, the juiceof muſhrums or troutfles, - 


and feaſon all well; ſerve neatly with a latice 
well thickned with whar thickning you will 


and a garniſhing of ' leaves and flowers, and- 


above all, let your Abbatis be yery white, 
: 24. Larks with4agouſt, | : 
After they arc well pulled,draw then; flac 


cheta, flowre and palle them in che pan with 


butter or lard, then. ſtove them with: þ#« 


broth,a bundle cf htrhs;and: a few'minced <ca- 
pers all well ſeaſoned; after they are enough, - 
andthe ſauce well thickned wit hm” 


- 


# 


-_ 
* 
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 mapkin; take your brorh, and pift it in a pan-- 
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ve w.th piſtaches, or pom - 
granare, and ron lemon. | 
ras | 5. Gelee. OR 
For to make Gelee, take a Cock, take off 


_ theskinne: rake alloa legge or knuckle of 


Veale, and the four feet, break and whiten 
chem, then put them into a new carthen pan 


and ſceth them for the ſpace of three houres | 


and a halt; and when all is almoſt ſod, pur 


in. it ſome' white wine very clear ; when you 


bave pur itin, ſtrain your mear through a 


or pipkin on the fire ';, when it is ready -60 
vogl, put in ir-five.quarterns of ſrgar, and: 


when it boyles, powre into'it rhe juice of 6x 
| lemons, and the whites of a douzen of very 
new layd eggs; after all hath boyled, pur - 
it into a very. ckar ſtrainer, and mixe in ic- 


" what colour you will, musk it, and ſerve. 


'26. Gelee of Harts hojn. © 


Take Harrs horn raſped ; for to make three 


diſhes of Gelee, you muſt take rwo. pounds of 
Harts horn, feeth it with white wine rwo 


- -houres, ſo thar after it is boyled, there may 


Temain to make up your three diſhes with ; 
ftrain ir well through a napkin, and then pur 
it in apanne with one pound of ſugar, and 


* the —_ of ſix  temons ; when it is ready to 
c 


in:coole place ; ſerve it. natural; and gar- 
£1 . n.fh:+ 


boy 


_ layd eggs, and as ſoon as you have put them 


, pur in ir the whites of 2 douzen of new 


in, powre aH.into the ſtrainer, and-ſer it up 


ning you will, ſer 


we 


+. 
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n:ſh-it with pomegranares and lemon ſlices, 


27. Green Gelee. : 
Take your ordinary Gelce;. as it is above 
deſcribed, and take ſome greerr colour,which 


you thall m:xe with your Gelec, then {erve- : 


28. Red Gee. - 
As your Gelee comes out of the ſtrainer, 
ſeep it with very red Beers, well ſod ,and rake 
pcd, ſtrain all rogether chrough a linnen 
cloth, and ſer ita cooling, then lerve, and 
garniſh with other colour. ; : 
In the like manner you may make Gelce 
yeltow, violct, and blew. 
29, White meat. 


Take the thick.ſt of your Gelee, make- it” 


lukewarm with Almonds well ſtamped; ſtrain 
them together through a napkin, and mixe a 
drop of milk with it”, if it is noewhite e- 
nough; after it is cold; ſervezand garniſh with 


_ other colour, 


30. Sallat 0 f Lemon. 


Take Lemons, what quantity you will,pecle 


them, and cut them into very thinne flices , 
put them wirh ſugar, orange,and pomegranar 
flowers, then ſerve nearly. 

31. Achis of Partridges. 


After your © Partridges are roſted, take up 


the brawn, mince ir very {mall, allay ic wir 


good broth, and ſeaſon it; then ſtove ir with - 


'a chibol , and when you-will ſerve, adde to 


it the yolk of an egge, and the juice'of a le. 


mon and garniſh it with what you will, as 


Piſtaches; . 
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Piitaches,, Pomegranare, and Lemon ſliced, | 


thea ſerve. Roler Bra 
32. Riſvtes fred; 

Take the brawn vf Pra es, or of other 
mear, mince it very ſinall, and ſeaſon it well 3 
then make your ſheet of paſte very thinne,and 
Ureffe up your Riffoles with- it, which you 
ſhall fry with freſh ſeam or melted lard. 

33. Riſſofes puſfed. 
They are made the ſame way, but that 
the meat of chem muſt be a little fatter ; after 


they are well feafoncd, fry them neatly, and 


ſ ErvVer | 


You may alſo make Rifſoles in the ſame- 
manner with'any other kind of mcat; ſerve | 


chem with ſugar, and ſweer waters on them, 
| 34. Fritters of Marrow, _ 

Before the ſpecifying the ſeverall kinds ot 
Fritrers, it is frring firſ to give here a gene- 
rall modell of them. 

Take\ſome Cheeſe, ſtamp it welk in amor- 


tar, or in a diſh, and if it is very hard, puta. 


Gtrie milk with it then ſome Howre and egs 
ortionably ; eaſon all with ſalt,and paſs 
it with freſh feame, vr refined butter for the 
lean dayes ; ſerve withiabundance of ſugar , 
and a little orange, lower water, ot roſewa- 
ter on. it, 
If you will make Fritters' of Marrow of 
Beef, take the biggeſt pecces of Marrow you 
have; after they are ſteeped, cut them into 


Nices, fir chem in your paſte, fiy them, and': 
ſervs . 
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ſerve in the like manner. be 
Applc Frittets-are doat the ſame way. 
35 . Fritters of Artichocks, 

Fake the bottoms of Artichocks, and ſeerh 
them half ,-and after yÞpu have taken our 
| the choke,cut them into ſlices; make a prepa- 
|  rat.:on with flowre and epgs,: ſeme ſalt, and a 
| lirtle milk, rhen put your Aitichocks im it,,, 


and when your freſh {came is hor, them 
into it,'one ſlice after another ; fry them-wel,. 
and ſ[crye, 


36, Pets de pritain. 

Make your Fritters paſte ſtronger that-ot- 
dinaty, by the augmentation of flowre and - 
eps, then draw them very ſmall or flender,and - 
'! when they are frycd , ferve them warm with 

ſugar and ſ{weet water. | 
7. Faſte [punne. | 

Take Cheele, dh well; rake alfo 
as much flowre, and a few epgs,all ſeaſoned ,. 
ſeth it in a Pipkin, as pappe well ſod, thar- 
is bo ſay, peo firm, and paſs or firain 
ir through a ing.or ſtraining pan, upon' 

ſome fat Ss " it is ſod, Gong or aw 
| che paſte in whar ſort you will, then fry it, 
| and ſeryc it pyramid-wife with ſugar and- 
ſweet waters, 2 


38. Lemon paſte. 
It is made the ſame _ but ther you mix. 
Lemon with it,you muſt ſerve itas aboveſaid, 


| well garniſht with flowers. | 
| The Almond paſte,. and the nar 
a cg9-> 
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ſtaches are made the fame way, 
_ * 39. Ramequinof kidney,” -+ 

Take out rhe Kidney, of a-Loyn-of' Veale- 
roſted, mince it with parſley or garlicky and! 
the yolk of an cgge, -then ſpread: your impfe-- 
ments well ſealoned upon bread, which you-! | 
ſhall roft in the pan, or on the gridiron, and: | 
ſhall ſerve all dry;. you may pur ſugar on. ir: 

Yon may.mak<c' tofts of Kidney of Veal al- 
moſt the ſame way, but that you muſt put ro 
it neither parſley nor onion ; but the Kidney 
being. well Cad » you ſpreadit on your. 
toſtes ,- which you ſhall alſo cauſe ro taketa. 
colour in rhe panne before the fire; and- 
when you ſerve, you may ſugar them, and e- *F 
- ven mixe ſome ſugar in the i:plements if yau 
will, 


| —_ 


40. Ramequin of fleſh. 

Take' what meat- you w.ll.- mince it very 
fall, and after it is minced , allay it with an 
egge, and fealon ir as it ought, roſt them 
in-the panne, and ſerve with the ju.ce- of a 
LcmM. | 
4T. Ramequin of Cheeſe, _. 
Takeſome Cheeſe, melt it wth. ome bur- | 
ter, on onion whole, or ſtamped, laltand pe- +#| 
per in abundance, ſpread-all upon bread, paſs 
the fire ſhovell oycr it xed hor, and ferye ir 
WATNIE:; : | 

42. Ramequin of ſoot of chimney. 

Akſter-your: bread. is Urs p the on with | 

| | : 1142 hl 
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butter or oyl, powder it with ſoot, with fale> _ 


and much peper over it, and ſerve it warm, 
43.Ramequin of Onion. | 

Take your-Onions,..and. ſtamp them: 1n4 
mortar, with ſalt and much peper ; you may 
pu ro it fome Anchovis, well melted with a 

tle butter ,. your onions being upon the 
bread fryed in oyle' or butter, pals the fhre- 
thovel red-hot over it, and ſerve. 

The Ramequin-of Garlick is done the ſame 
Way. . | 

44. Ortolans with ragouſtl, — 

Dreflſe them, and paſs them in the panne 
with burrer, or melted lard ; after they are 
tryed, ſtove them in a {mall por with a litcle 
broth, and ſeaſon them well; for to allay 
che ſauce, mixe with it ſweerbreads, the juice 
of meat, and muſhrums, and when all is 
well ſod, ſerve garnifht with Piſtaches and 
Pomegranate. 

45. Tongue of pork with ragouſt. 

After it. is ſalted and ſod, cur it very thin, 
and ſtove it w.th little broth, then paile it in 
the panne with melted lard, onion ſtamped ,, 
and one drop of Vinegar ; after this ſerve 
with the juicc of a Lemon, and garniſh with 
Capers, and with all whar you have. Mixe 
with it in the ſeafon verjuice orgooleberries. 

A6. Tongue of pork perfumed. 

After it is lod, lerve it dry, and garniſh 
with what you will, be it flowers or. other 
thing. You may open it in the midſt, - 

| 47.Tongue 


47.To pork boiled with ragmuft. 
'Seecth dr oe] then broyl + 
for it alſo ſuch fance as yon wil, fo thar ir 
be. well cthickned ; and well Teafoned , rhen 
lerve. . | 
You tick it with lard, and roft it on 
the fpic , baſting it with a pickle, which you 


hall make undct i well fealoned, and with 


Juch quantity off falt as you Thall judge twe- 
tinp; when it is roſted, ſerve. 
48. Neats tongue. : 

Seeth ir ſaked, with water, and towards 
the end pur in fome wine 3 afrer it is fod,peclc 
i, and when you are ready to ſerve, cur it ih- 
to tound ſlices, or cleave it, then ſerve, 

| 49. Young Pidgeons. 

To pre thenr with ragowſt , take chem as 
they come from unter the morher, kill them, 
and ſcald them ,- then after they are dreifed , 
whitened and flowred, pai!e rhem in the pan, 
and then ſtove them in a por with good 
broth, well ſeaſoned, and a bundle of hetbs ; 
ter them be well ſod, and the ſauce thickned, 


- ſerve with minced capers, muſhrums, ſweet- 


breads, and all what you can have of aflort- 
ment for young Pidgeons- 
50; Fat liver with ragonff. 

Take the farreſt and cleareſt, clenſe thers, 
and pur them into warm water, to take away 
the bitrerneſle, but rake them our again pre- 
fently; afrer they are drycd, paſie them in the 
panne with butrer or freſh feame, and ſtove 
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| them 


Kh 


them with lirtle broth, parſley , andwhole 
chibol ; when they are cnough, take our the 
chibol, and ſerve with a ſauce well allayed ; 
you way putin it” troufties, muſhrums , and 
iparagus, | 
51. Fat liver on the gridirvon. | 

Pur i on thegridiron, and powder it with 


ctummes of bread and ſalt ;- after t is broyt- 


ed, powre the'juice of a Lemon upon &, 


ſerve. 
52, Fat liver baked in the aſhes. 

You muſt barde it with lard, and ſeaſon ir 
well with ſalt, peper, beaten cloves, and a 
very {mall bundle of herbs, then wrap it up 
wit hfeur or five ſheers of paper, and ferita 
baking in the aſhes as a Quince z after it is 
baked, take heed you doe not loſe the ſauce” 
with ſtirring of ir,take rhe upper ſheets of pa- 
per off of it,and ſerve it with the undermwoft,if 
you will, oron a plate . 

53. Fat [wer ffyed into fritters. 
You may Judge how it oughr ro be done by 


the forcgoing diſcourſes, concerning ragoufts, - 


fry.ng, and fritters. 
- 54, Beatilles. 
Tak? wings, livers, and con bes, all being 
well whirened in warter ; ſceth rhe combes by 
themſelves, and when they are ſod, pecle 


them,then ſtove all rogether,wirh yu broth. 
moſt 


well {caſoned, and when you are a ready 


to ſerve, fry the combes and beatils wirh good - 


lard, a little parſley, and chibols minced; pur 
them 


” = 
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them again to ſtove in their broth, untill you | þ 
be ready to ſerve; you may mince with it | a 
ſome yolks of egs. Serve. LL * 
55. Tourte of Franchipanne. 
Take a milk cadle, that is, boyled milk, 
and make thus your preparation for to make | 
your Crcame. Take a lirtle lowre, which you | 
ſhall boy] with your milk , when it is enough, | 
roke five- yolks of egges, and- mixe all toge- | 
ther, with ſtamped Piſtaches, Almonds; a 
little falt, and much ſugar ; then make your 
paſte, work it with the whites of eggs 'and 
1alr, and-ler ir reſt ; make of ir 6x very thin 
ſheets of paſte, and burterithem one after a+ 
nother ; ſpread your creame upon your fix .y | 
- ſheets, and- make other fix,and lay them one b 
after another-well "ode: 5 and ſpecially the 
uppermoſt, for to give ita colour ; after-iris | 
baked ina toutt panne, or on a plate, change | 
it into another, and ſugar it, then ſerve with 
flowers. 
You may make the Tourt of Franchipanne 
with any other tou. t of Creame, and lerve ir 


as abovelaid, | 


— 


lms 
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$6, Nulle. 

Take one-doſen of yolks of eggs, and two 
or three whites, put inita little creame , a 
Lrtle falr, and much ſugar,beat well all roge- 
ther , and then palle it through a ſtraining 
panne, then lay it upon a plate, orinadith,, 
and when you are ready to ſerve, ſcerh it on 
the chating diſh, or in the oven ; when itis . 

baked ,: 
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baked, ſerve with ſugar and ſweet warcts, 
and garniſh with flowers. | | 
57. Nulle with Amber. 
Take ſome Cream, or very new milk, allay 
the yolks df cggs, very lirtle falt, ſugar,musk, 
or amber z and when you are ready to ſerve, 
make a bed of your impl-ment,, and one bed 


| of juice of orange, and fo ſucceſſively to the 


number of five 'or ſix, then paſſe rhe hre- 
ſhovell red hot over them', garniſh with ſu- 
gar or miusk, or water of orange flowers”, and 
lee: ont rt rn by: 
'F8, Green "ww 
It doth differ from others onely in the . co- 
lour, which you ſhall give ir as to the gelee, 
$9. Arrichocks fryed. DO 
Curt them almoſt into bortomes, rake our' 
the choak, and throw them into boyling wa- 
rer for to whiten them, dry them, and flowre 
them, then try them with freſh ſeawe, or re- 


i fined burrer z ſerve them warm, and garniſh 


with fryed parſley , which to fry, 
ſary thar it be very green, .and 
Wc. 


ir 1$ neceſ- 


6-2, Artichocks fried, © 
Cut them into fou es, clenſe them, 


and take-out the choak, then whiten them 
in warm water, and drain them, flowre them 
with flowre and ſmall ſalt; ler rhe freſh 
ſeame, or refined butter, or melted lard be 
very warme , and then pur your Artichocks 
in it, and fry them well, then ſer them a drai- 

| ning, 
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ning, and pur into your irying one handfull 
of very green parſley, which you ſhall pur 
on your Artichocks, when it is yery dry, and 
ſerve. ; 
61, Artichocks with Poivrade, 

Cur your Artichocks into quarters,take out 
the choak, and whiten them in very freſh wa- 
ter, and when you will ſcrve, put them on a 
diſh with peper and ſalt, then ſerve. 

62. Bottoms of: Artichacks. 

Take off all che leaves , and cut them as 
far as the choak, then ſeeth chem with broth, 
or with water , butter and ſalt; after they 
are {od,; rake them our, pick them, and, take 
out the choak ; then put them with butter and 
faſt, and when you will ſerve, make a ſauce 
with. very freſh burter, one drop of vinegar, 
nurmegge, and the yolk of an.gge, for to 
thicken the ſauce, then ſerve, To that they be 
very white, | 

63, Muſhrums with ragouſt, 


After they are well clenſed, paſie them in | 


the panne warh very freſh burrcr, parſley min- 
ced, and chibol, ſeaſon and ſtove - xi._ and 
when you arc ready to ſerve, put into ir the 
Juice and peele of lemon, and a little white 
rmcar, then ſerve. 

64. Muſhrums farced. 


| Chooke the beſt ſhaped for to containe the 


farce, which you ſhall make with ſome mcar, 
or. good herbs, ſo that it be dainty, and allay- 
cd with yolks of egges, then your ——_. 
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| LY EN 65, , fied. 
 Whitan theyyin vn watcr, and then dry 
| rhem, then, picklc them with a lictle vinegar, 
| ſakr, peper, andianion.;, and when you are al- 
moſt ready ro-ſerve; meke-a liquid paſte allay- 
| cd with yolks of cggs x ky. your muſhrums , 
| ſerve and garniſh, : 
FT: 66, Myfhruns eter. the Oliuee. 
| Aﬀeer they are well clenſed, cur theya inte. 
| quarters, and. waſh them ia Evergl warcrs,to 
. take off the carth; when they age wel clanſed, 
pur them between two diſhes with an anion 
and ſome fale, thee ſer them ga the chafing 
diſh, #has they may caſt their water 3, pre 
. them. betwoen two plarcs:, take very freſh 
butrer, with: parſley and chibal, and fry them, 
. then, ſtove them, aud 3ſter they arc wel lod, 
| us Raſt Jul ro. theny {awe creame or white 
ſerve | 


| mat, an 

| 67, Qrelet of ganmon, | 

\ Takconedofen o <gg5, D1cak them, take 
our the: whites of half adoſcn,and bear them, 
then take. of your. gammonas- much. as you 
will think firting, mince it, and mixe ic with. 

; your eggs; take fome lard, cus.it and mclr its 

' powre your 'Omelet into ir; Ter it nat-be tan 
much fryed; and ſerve. 


7 


68, Torto!ſes 
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68. Tort6iſes. WTF 6 


| "Cutoff tho feer, the raile, and the head,fer 
the body a ſcething in a potzand ſeaſon ir wel 


with finc herbs, when they are almoft ſod, pur 
ſome wine to them, and boy[ them well, atter 
they are ſod, take them up, and cut them in- 
ro Pceces, and rake a ſpecial care to take our 
the gall; then fry them with butter or lard, 

rſley and chibol, then ſet them a ſtoving 


with a litrle broth, and when-you are ready 
' to ſerye, allay rhe yolk of an egpe with ſome 


verjuice , mixe them together, and ſeryc well 
ſeaſoned, | 
69. Tourte of Piftaches. 
; Melt ſome burter, and pur in it fix yolks of 
s with ſome ſugar ; ſtamp one handful of 
Piſtaches, and mixe them together with a 
corn. of ſalt, then make your ſheer of paſte , 


and dreſs it up, put your implements in it ,' 


make or ſhape up your tout, and binde ir 
with burter*d paper ; when it is baked, ſerve 


it with ſugar, and garniſh it with lemon peele: 


preſerved. Em 

_ . 70. Fees after the Portugals way. 

Take many yolks of. eggs, and one pound, 
or 'half a pound of ſugar, with which you 


c PI" : " 

4 2 
: 

L | " 


ſhall make a firrup, which being made , you 


ſhall mixc ir with your eggs, with one drop 


of orange-flower water, \and ſecth them ; at- 
ter they are enough, make a corner with bur- 


'rerd paper, and well doubled, put your eggs 4 


in ir, and being cold, then take off the paper, 
; an 
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and put rheſc-cggs on a plate the ſharp cnd 
upward, ſugar it, and garniſh it wich rhe 
peare called nompateill ( or aon ſuch ) cina- 
mon , lemon pecle preſerved , and flowers , 
then ſerve. 
| __ Another way. | 
Make a Siryp , as abvve ſaid , then breake 
one dozen of egs,or more,and beat them wel, 
warme your firup,and whcn it is very warme, 
mixe your egs with it , paſſe all together 
through a ſtrainer, and ſceth ic ; After it is 
ſod, ſerve it with biker cut and drelled up pi- 


t . ramide-like , ſweet waters , muske or amber 
= gris. 


T1; Fgs minien. | 
Make your firup as above ſaid , and take 


the yolks of egs, allay rhem well, and pur 


them in your firup; after they are ſod , pur 


| them on a plate,with a drop of orenge flowes 


watcr, and of muske, then ſerve. 


| 92, Egs ſpun. , 
Take a quart of white wine with a peece of 


j ſugar, boile them well together , then breake 
. lome cgs, and beat them, paſſe them through 


a ſtrainer , then pur them in a pipkin or pan, 


| where your White wine is and- your ſugar rea- 


die boiling ; thus they are ſod in a moment , 
and are found Jinked ; rake them our of the 
firup, and ſet.them adraining , then'ſerve 


| chem piramid-like with ſweer warer, 


73. kes after the Varenne. | 
Have. a fwup well me » brie lome o_ 
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of cgs inthe panne with butter, and put them | 
in yourfirup ;z when they arc ſod , ſerve them | 


w.th orcnge-flower water, 
| Another way, 
Make your firup , and mixe a little new 


milxe wit your fried egs : when they are ſod, 
ſerve them very white on a plate, and gar- | 


niſhed with ſweet waters. 
74 Snow eegs. 

Boile ſome milke with a little flower well 
allaycd, then pur in it more then the halfe of 
enc doſecn of whites of egs, and ſtirre well all 
together, and ſugar jt ; when you are ready to 
ſerve, ſer them on the fire againe, and glaſc 
them, thar is, rake the reſt of your whites of | 
egs , bear them with a feather , and mixe all | 
together; or elſe frie well the reſt of your 


OO” Oh -w GG Km ru oo 


whites, and powre them over your other egs; 

fle over it lightly an oven Iid , or the fire- 
novel red hot, and ſerve them lugred , 
with {weet waters. 


whites fried upon. "The creame after the 
Maſfarine way is made in the ſame manner, 


except that you muſt put no whites of cggs | 
. ; ; ; Se By 


ON It, 
75. Fes after the Huguenote. 


fp 


You may in ſtead of whites, put in it the | F\ 
yolks of your egs proportionably , and the | 


as 
A" 
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Take the juice of a leg of murton, pur it on | | 
a plate, or ina diſh , take very new layd eps, 
and break them in your Juice , ſeeth thcm | 
with lirtle falt ; after they arc cnough , pur' 
| more 


3 


n | 


J curd or (turne ) and ſerve .garnifhed with 
I | af Qu 


: 
- | legge of mutton ,: and may garniſh other . 


'sS fe 


4 
{”' Cut them very ſeal , and leave nothing 
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nore juice to them , and ſome Nutmeg. them * 
erve. | Get 


| 95. Cardons if 'Spaine. | 
Afre1 they are whitened, take off the skin ve- | 
:y neatly. and ſcr chem a ſteeping in freſh wa-. 
ter, then ſerve them with peper and falr. 
97, Sparagus with a white ſauce. -- 
Chooſe the biggeſt,ſcrape the foor'of them, 
and waſh them, and. ſceth them in water, falr 
them well, and let. them nor. {cerh too much; 
After they are ſod , draineth:m., and make a 
ſauce with very freſh. butter , a-lietle vinegar , 
ſalt , nutmeg , and the yolk of an egge to 
thicken the ſauce, have a care that it doe not: 
what you will. ww . 
78. 'peragus with ragouſt. - «© 
| Take ſparagus , break _ {mall,: 
Shen paſle them in .the panne. with burrer or * 
lard, mixe with it ſome.parſley and chibol,all 
well ſeaſoned ; ſer them a ſtoving rill you: be" 
\F\ready to ſerve ; you may put ſome creame to. 
hem , or yolks of eggs , or of the. juice of a 


x. 


| {things with it, 
£ | 79. Spar 


us with creame, -_ © 


| bur the greene.; frie them: with: burter! yery:. 
 freſh,or.melted lard, parſley and.chibol , or a+ 
bundle of hearbs; after thar, ſtove them. a ve- 


| | you will withal e;nurmeg, "4 


ry little , with very new creame., and:{crve if 
6 2. $444. 


_ Þ 2 $0. Tongue 


Wi Dara 4 


" Afrex ix is _— ckanſcd, cur it in two,then 
flowre it, paſſe ic an the panne , and pur it in 
:agouft , with wan jak + Yerquice , lalc, pepcr, 
ju.ce of oren a 4 apers , when it 


- well ltoyed , and os ſauce well thickned, 
cIVes 
81. Tongue of mutton flicked. 

\ Take ir fod ; and fm ig Kicke is with 
ſmall lardats, and roſt it, then ſerve with 
the zuice ofa. leman, or ſome Orenge. 

. «V+. Is of matton on the gridiren, 
- Slix it am the middle , and pur it on the 
with falr and orummes of bread up- 
ogit, them make a ſaucc bang Ver juice of 
genre gooſe-berries , a chippings of 
» ſome : gentle yiand chibol minced very 
mall ,and ca it is well broiled , ferve. 
[Ee 83. Sdlet of Ns. , 
ic ur granats , em on a plate, 
ſugar chat and als with lanas , , then 


jarve. 
+ 4: B4. Head of wild boare. 

'Curi ir off neere the ſhoulders , to make it 
fairer , and of better ſhew , and for to pre- 
ſerve the necke , which is the beſt of it, fo 
that it be ell ſcafoned ; after you have cut 
iroff, burnc it, ar ſcald «=, if you-will have it 
white , then'ciit the skin off round abour the. 


| head foure inches from: the noſe”, leaft.ir may 


: 
[ 


ſhrinke and falldn other places ; - ſeeth and 
loa is well, ————_ = whallo ſod, pur 


is 
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| eo it white or red wine, and wake an cnd 


of ſeething of ir , againe well ſeaſoned with 
per, onion , cloves , oxenge-peele, and fine 
icarbs. You-may {.eth and wrap it well with _ 
hay, leaſt -ir may fall ro peteces; after it is 
well ſod, ſerve it cold , whole, and garniſhed 
wich flowers; If you have wrapped.it up, you 
may ſerve it in flices, which you may diſguiſe 
wh ſcverall ſorrs of ragoufts. ; 
8g. Sliceef wild beare's bead. 
Cur it under rhe neck, or n=cre it, or ut» 
der the eare, and ſerye. - . 
$6. Slice of wild boare's head © 


with ragouft. ; 
After you have cut it as above aid, boite-it; 


in wine, and a few chippings of bread 3 when 
it.is enough, and the lauce thickned, ſerve, 
87. Another way. 7 
After it is cur as aforeſaid , powder it withi 
crummes of bread,and put it on the gridiron; 


| after it is broiled , ſerve with juice of lemon , 


in the ſeaſon of vine leavegwrap up your lice 
in them, and ſcrve readily with verjuice of 


grapes. 
87. Greene feaſe. 2615 Bag 
Paſle rhem,, it you will , in the panne with 
burrer , and ſeeth them with cabidge , lerrice,. 


or with purſlaine ; after they are well ſod. 


[' 
I 


oy 


with a bundle of hearbs, and well ſrcaloned,, 

ſerve rhem garniſhed with letrice. | 
You- may drefſe and feaſon them with: 

creame ,,as the ſparapus whereof mention is 


F 2 | made- 
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made aboye , in the article 79. of ſparagug | 


with Creame. | 
88. Rams flones. 


Whiten them well in fieſh water , take off | 
«4. 
|; 


the skinns of them, and cutthem into ve; 
thinne flices, paſle them in the panne wah 
butter or nals 

v have, then ſtove them with muſhrums,;, 
and the juice of a leg of mutton, then ſerve. - 

| - Another way: 
-' Cut them as above ſaid, and ſteep them in 
a little vinegar and ſalt; a while before you 
ſerve , after you have dricd them, paſſe them 
in the paſte of fritters , and frie them , and 
throw on it ſome lemon juice,or orenge juice, 
and ſerve. : 
22 Bg. Palatsof beef. 
| Take them well fod and ſoft, and withall 

boile them a little , for ro-take away the tripe 
taſte, then.cut them very thinne, paile them: 
in the panne well ſeaſoned , and ſteve thim ; 
let your ſauce be allayed with the: juice of a 
lemon, then ſerve, 

The beet palatrs for garniſh are fried aL.ke, 
but that you cut them peeccmealirg, 

90, Abo ado, or tenſfie. 

Melt a lutlc butrer, and take-fme creame, 
Iksof egs, Juice of pcares, ſugar , and ver 
lierke Ge, Ger all wat kde it is od, 
ſugar it, w.th waters of flowers , and lerve 


green, 


97, Toung, 


lard, ſeaſon with all what 


= v'  () ks 
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. 91. Young Þtgeons. 
After they are well whitened in water, 


| flowred a lictle, and paſſed in the panne, fteve 
' them with good broath , muſhrun's, troufles, 


w— rene ITY TN "FEIvs 


. and a bundle of hcatbs, -all well ſeaſoned, 


and ſerve the ſauce being well allayed , and 
garniſh with cut lemon. 
T he ſame ragouſt may be ,made for young 
pigeons roſted, 
>, Field fares. 
Draw themyfrie them as the young pigeons, 
and ſfceth them longer, becauſe they are hard- 
er , after they are ſod and ſcafoned alike, 
ſcrve garniſhed with pomegranare , or cut lc- 
mon, 
| 93. Young Partridges. 
Take ſome pceces of (lices ot beef, and beat 
them well with lard , ſcafon it with fa't and - 
Peper , and paſſe it in the panne , untill the 
aid be very b:own , then ſtove theſe imple- 
ments with a little broath and an onion 
Kamped ; then ftraine all clrough a linnen 
cloath , you will have our of it a very red 
juice , with which you ſhall mixe a ſharpneſle 
of verjuice,a lite tlowre baked, or torac _ * 
pings; then rake your young Partridges,take - 
off the legs-and the wings , and ſtove them *_ 
with your ſauce ; adding to it muſhrums,agd 
rroufles, untill the ſauce be well thickned ; 
ſecth,and ſerve readily, leſt they waxe hard. 
The Vartr.dges are done the lame way, 
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A method for to make gammons of 
_.  Weſlphatia-bacon.* 
Afﬀtzr your porke is drefled , take up rhe 
gammons , and ſtretch them well, tor ro 
- cauſe rhem40o take the ſhape ; par them in the 
+ ccYar for the ſpace of foure dayes, during 
which there will come foorth a water our of 
them, which you muft wipe off very often; 
If the weather is moiſt , ler them ly there bur 
ewice foure and twentie honres, then ſet them 
ithe prefie between rwo boords , and ler 
them be there 'fo long a time, as the porcke 
hath been dead; after that, falt them with 
lalt, peper, cloves, and anis ſeed ſtamped; lee 
ehem be take ſalr for the ſpace of nine dayes ; 
-after this take them our, and putthem in the 
tees of w:ne, for the ſpace of other nine daycs; 
then wrap them up with hay , and bury them 
in the ceHar, in a place wh ch is not too 
moiſt ; afrer you have raken them our , hang 
them in the chunney , at the fide where there 
is leaſt ſmoake; and faile not to perfume them 
twice a day with Juniper ; after they are dry 
and a little {moky,hang them at the ſecliny, 
in a chamber which is not too moiſt , and un- 
till you have occaſion to ule them , viſit 
them often , for fcare they ſhould rot. 

For to ſecth them ; take of them which 
you will , cleanſc ir , and (cr it to unſalt, in- 
'to agreat kcrtle full of warer , ſeaſon it with 
hne 9 , and put no wine to it; afrer it 
is ſod, rake up che $k:nne , ſpicad it _ | 

| with 


- 


\ 
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| cd-with flowers, if you have any, 
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with peper and minced parieſs and/ſtick: it: I 


-down the skin again, 


with cloves, then purt- 
and lay. it in a coole place, ti}l you have a- 


| mind ro ſerve it, which you ſhall do garniſh«-, 


_—— WW — 
—_— —_—_—_— 
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The way of making, allazing 0 or 


' thickning to be kept for ſauces, tothe 


A i BN Hit 


end that one may; v0t be put to. .. 
the trouble of making them 
0n every occaſion , when 
one may have need 
of them. + 


Thickning of Almonds, | 

JEcle well your Almonds and:ſtamp them 

« in a mortar ,. then put them with goog- 

broth, crummes of bread, Ws of. «gges,. 

juice of lemon, an onion, falr, cloyes , and 

rhrce or four, muſhrums ; ſeeth all. theſe a. 

very little while , paſs then through the 

ſtrainer, and pur it into a pot ro ule it. ypoa, 

occaſion, "WEE: 
 Thickningof Muſbrums. 

Take the ſtalkes of Muſhruws, with a few 

ſtamped Almonds, Onion, Parſley, crums of 


| bread, yolks of egs and capers; boy] all with: 


good broth,and ſeaſon it well, mixe with it a 
ilice of. lemon; then paſs ir through aiſtrat- _ 
ner,. 
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ncr , and pur it into a pot to uſe it upon'oc- | 
A... | 
Thickning of flowre. | 

Melt ſome lard, rake out the mammocks., : 
pur your flowre_ into your melted lard, ſeerth * 
it well, but havea care it ſtick not to the pan, * 
mixe ſome onion. with ir - proportienably ; | 
when it is enough, pur all with good broth , | 
muſhrums, and a drop »f vinegar ;'then after 


it hath boyled with us ſeaſoning , paſle all |. 


through* the. ſtrainer, and pyt it 'in a pot 5 
when you will uſe jt, you ſhall Ter. it upon '; 
warm embers for to. thicken tor allay your ; 


lauces. —_ 
ickning of trouffles, 

Take dry flowre 2 xeon ſhall allay _ 
with good broth, trouſfles, onions, muſhrums, ' 
and a twigge: of thime, ſtamp all rogerher , 
and .boyl it with your flowre allayed , paſs-it 
through rhe ſtrainer, and putit ina por ; it {1 
wil be uſefull for the thickning of your En- | 
trees (of firſt courſes) orra ra 5g 
' You may ule theſethicknings in Lent , fo. 
that you pur no cgps.in it : They may alſo 
be uſefull for all, as for the firſt and lecond- 
courſes, and for the. Entremers ( or Intcr-. 
courſes, - , 


OC- 


[Method fer the making the juice of 


A 
F? 


m 
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| Muſbrums, of Beef, or of Mutten, 
' which may Wſpſefull for many 
j Sances and Ragonſts. 


L- Fuice of Mufbrams. a 
FT'Ake the leaſt of your Muſhrurs , waſh' 
' © them well with their skinnes and flalks', 
without taking off any thing, boy] then 
in a pot with good broth, as they ate boyling, 
/put in a bundle of herbs, an onion ſtuck with 
icloves, and ſome peeces of roſted mcar , all 
well ſeaſoned with falt ; after they are well 


. poyled, palle them threugh the ſtrainer , and 
pur it.into a por, for to uſe it at need. Ir may 


[be uſefull for all kinds of Ragouſts, even for 


{1Murron. 


3 The juice of beef,or of mutton.” 
] Roſt your meat a little more than half, be 
it beef or mutton, prick it with a knife, and | 


X 


Ipreſs it in a p:efs if you have any , it w:I1 be 
the berrer; after it is prefied,” and the juice 
raken out, take one ſpoonfull of good broth, 
Þcſprinkle your meat with it, and take' our' 
pf it again what j 
pot” with alittle fale, 'and'mixe with it the 
Juice of a lemon when you are ready to uſe ir,” 
The way of garniſbiag with Piſtaches. 


Pcele your Piſlaches in warm water, 'pur | 


"_ 


them 


"ae 1087 Ps 
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porages; and it doth often paſk for juice of ' 


uice you can; putitina 
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them in cold water again,and for to uſe. them j 
mince them a very hule, tor -t> put them ot 
bout your diſhes, ; 
The garni fla Jemon. | 

You muſt take our thEWads, flit it long wiſe, } 
and cut it into flices, after this pur it into | 


\ Tome water, ready to uſe it upon and about ' 


your diſhes. . 
The garniſh of Pomegranat. | 
"Take the reddeft, take our the pecle and. 
_ ſeeds, for to garniſh. upon and about your | 
Jkes.. 


$$$404$64666s654444$4+ 


eo Method for to take out the juice | 
and waters of eſhs {ox t0 arte 


antothe Sick, 


The_juice of mutton, veale,.or capon. 
\Fter they are roſted and prefied,take our) 
Athe juice, 'and becauſe thar the juice of _ 
Mutton 3s horcer than, thie other, it muſt ? 
he correed age mixcd with that of Veal; and } 
t 


of. cither of them thus made re-dy, cauſe | 


your fick.bcdy to take one ſpoonfulcyery two : 
Ques, | IS MN 
Another way for the ſame water. ; 


. For; ſuch as have necd of much cooling, | 
take 4 bprrle without ofter, and with a egMd 
D | wide. 


hem 3 


m a- 


viſe, 7 
into | 
20UT * 

' after it 'is ſod, unſtop your batrle,. ariq- take 

; the juice our of ir, Which you ſhall cauſe 
and. 
'OUT ! 


7 


ice 
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wide neck, cut yoot mear, veale, and pulleys 
ſmall cnovgh, 16 that 'it + way goe into 'the 
bottle z this done, you ſhall ſtop it carefu]ly 
wath a peece of paſte firm and. hard, and.ſome 

archmenr over ir, tie it well, and put ir in 
a kettle full of hot water as far as the neck : 
Boy! it well for the fpace of three houres 


yuur fick to ufe ( or cyen they who art in 
tull health, and. ſtand in need of cooling ) 
with other juice of roſted mear, or with ſome 
broth, all according to the need and ſtrength 
of both. You are to obſcrye that the juice of 


" rot mear is much —_— and more nourifh- 


ing than that of boyle 
greater quantity, 

For want of a bottle you may uſe a Coque- 
mare, ſtopp.ng it well wikh. paſte,. and wth _ 
parchment:over it, | 

Water of puller. 

Dreſle your Puller, and when i is very 
clcane, 611 ir up with barley,-and ſecth it in a 
pot with a good quantity of water, fo that 
it boyles to a quart ; atter it hath boyled un- 
till the barley is. burſt, paſie all: rhrough a : 
trainer, and ler it cos1e, Ir muſt be ulcd 
cold, and this water may be given to ſucking 
children.. 


meat, though itb&in 


Panadve. | 
Take ſome good broth', and crummes of+ 
bread. yery ſmall ,, toyl them well <a] 
; I. 


Po ike French ©o-h. 
ther, and at the latter end, pur in it tome. 


yolkes of eggs, very Title falt, and ſome le» 
mon juice, FTE. 
Y - Other Panatloe, 

Take the fleſh of Capon or Partridge well 
minced, ſtamp it well in a mortar, then al- 
lay it with broth of health, thar is, broth of 
the great pot ,, a few crummes of bread, and 
falr, after it is ftoved, mixe with. it ſome yolks 
of eggs for-to thicken ir, and ſome lemon 
Juice, | 


ts ne Rn 


SEEN ing 


2. © 2-9 A 


| Pie of Partridges 


A Table of the Paſtry. work.- 


which is ſerved up 'alb-the- 
year long. - 
oe Eniſon paſty.” 
Paſly of a joint of mutton 
Pie after the Engliſh way 
Paity of Wildboare \ 
Vie 0 f Capon 
Turkey. pie. _ 
Pie of Gaudiveauxs 


Pie of gammon 

Pie of breaſt of Veale 

Pie of Aſſiette 

Pie after the Cardinals way 


| Pie after the Marotte 


Pie of young Rabbits 

Pie of Pullets 

Pie of Larks 

Veale pre 

Pie of Quailes 

Pie of Woodcocks 

Pie of Blackþmnas- 

Duck pie np 
Pie of Macrenſe with lard - 
Lamb. pie 

Pie 0 fo ngues of mutton 
Pie of Kid warme - 

Gooſe pile -. 
Pie of knuckles of ſhou'ders - 
Tourte of young [idgeans - 


be 
Þ. 
3 
4 
5 
6 
» 
3 
9 


— — — ——C 4. nu 4 9 ras ”> ——_——— a 
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Tourte of lard. _ 


29: 
Tourte of marrow. mt | 
Tourte of veale D 31 
Tourte of purtenances- 32 
Tourte of Sparrows, | 3p | 
Tourte of Larks | 34+ 5 
Tourte of ſweetbreads > JF 
Tourte of brawn of capon ſugred: 36 


$0000 000005 


eA Method how to make ready and. 
toſerve up the Paſtrynorks which 
are made mention of in the 
foregorng Table... 


I, Veniſn- paſte. 
FF the fleſh is hard, bear it, rake off the up- 
-per skinnes, and lard it with great lard ,. 
Way with ſalt, peper, vinegar and bea- 
ren cloves.. If it is for to keep, make up your 
paſte with Rye meal withour butter, ſalr and. 
peper; ler your paſty bake the ſpace of three 
res and a half ; after it is baked, flop up- 
with paſte the hole which you have left tb 


to give vent, and ſerve in ſlices, | 
2. Paſty of a joint of mutton: 


After it' is well morttfyed, bear ic well,rake *I 
oft rhe skinne, take cut.the bones, and if "ol 
= will 
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ill, Jard it with: great Jard, and ſeaſon it 


- Fvich falr, peper, and a ty wt you 


dnay 1ct it lye in the fance three or four dairs, 
weell covered , untill you pur it _—_ | 
Which you ſhall doe then m paſtc fine or 

courſe ; ſeaſon it well with ſalt, pc per, beaten 

cloves, nutmegge, and Say | af, and alſo 
x clove cf garlick cruſhed if you will : After 
3t is cloſed up, and endored with the yolk of 


| pn EREG ler it bake rhe ſpatc of three houres 


and a half, and doe not forget to give it vent 
jn the top, a little while after that you have 


- put ir in the oven. | 


3. Pie after the Engliſh way. 
; Takea young Hare, or a Hare, mince it 
well with beef or mutton ſucs, or even. with 


{the brawn of Capon, mixe well all rogether , 


and ſeaſon, pur in it if you will, ſome capers, 
and ſome ſugar, Make your paſte thus; after 
E is flowr. d, fpread ir, and fould it up :nto 
three or four doubles Lk2 a napkin, purting 
Jome freſh butrer upon every bed of paſte, 10 
#hat for one pound of paſte there be balf a 


gpound of butter proport;onably ;, after ir is 


thus made ready, ler it reſt a |.rtle while,and 
jrhcn make your pie up, which you ſhall par- 
Inith ar the our fide w:th burrcred. paper, Bake 
zirgvell, endore it with the yolk of anegge, 
Zand lerve, 


. 4. The Wildboare paſty is made the ſawre way, 
$25 thar of the joint of Mutton, | | 


4.. Pie 


Wijh | 


with 
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| . 4, Pie of lapon. 
 Aﬀeer it ;s well drefied, 1ar4 it with mcane | 
lard , and pur it into fine pale, and make 
up your pie. It you w:]l ſerve it up warme , it 
muſt nor be ſo much ſeaſoned , as for to ſerve | 
it cold, : 
To ſerve it warme therefore , make it up bi 
and garniſh ir with what you hayc , yon may |y 
alſo farce it, You muſt. bake it two houres and ru 
a half, and if the ſauce be wanting , make a cg 
white ſauce for it,or put into it any. juice,and ir 
ſerve it warme and uncovered, _ : iſe 
Ss. Pie of Turkie- +7 fas 
Afrer it is well drefied , beat ir and trufke ir 
up, lard it with great lard, and ſeaſon ir,then 7 
pur it into fine or brown paſt fed with butter jm 
or Jard , for this fl:ſh is very drie when it is 4in 
baked ; ſeaſomitas a veniſon paſtie, bake it ife 
p:oportionably to it's hatdncls of bign. ſs,and {of 
{crve it warme or cold. | | ; 
6. Another way. I 
Drefſe your turkie , take off the skin and 70! 
the b:i>ker , then Taſon it , and farce it with at 
young pigeons, becf palats , muſhrums, trou- Ini 
's, bottoms of hartichocks , combes, ram's- 4p: 
ſtones, and ſweet breads, This farce it fit, in } v« 
caſe you take out the brisket onely. Jif 
If you take” off the whole $kin ; take wc Jcc 
flefh of your tutkic , mince it very lmall with cc 
beef ſuer , feaſon it with all what you have, | 
and with yolks of eggs, fill up th: Skin with | 
it, ſow-it up againe, and pur it into fine paſte, Þv! 
garnith 


Kd 


MO 
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jgarn:ſh your pic with ſmall beatzlles,, muſh- 
ne Jrums,and all the remnane of your farce. Bake- 
ke Yr, and ferve it warme with whar-ſauce you 
At Jill, | | | 
ve | 7. Pie of gaudiveau.- 
/ Drefle up yaur paſte into an ovall , garniſh 
1p fir with your gadiveau, in the niidſt of which 
ay ;you ſhall pur all kind of garniſh, as muſh- 
id jrums, livers of fat capons,cardes,yolks of hard 
a icggs, lweet breads, and thall ſeaſon all; binde 
id \irwith paſte ar the top, and when it is baked, 
: \ſerve with a lauce of verjuice,, yolks of cggs 
' and nutmeg. 
it . 8. Pieof Partridge. 
n7 After they are drefied , lard them with 
er {mcane lard, and ſeaſon them, then put them | 
is {inte a fine paſte , and make up your pic well 
it ifed with lard or butter, bake it for the ſpace 
1d ;of three houres, and {crye-it warme. 
: 9. Paſtie of Gammon of bacon. 
5 Stcepit well, and after it is unlalted cn-- 
id Zovgh , boile ir a little and take off the skin 
h zabour it , then-pur ir into brown paſte , as ve- 
1- Iniſen, and(feaſon-it with peper , clove, and 
s- Jparſley ; you may allo lard ir as you doe the 
n {ven:ion, Pake it according. to it's thicknefle ; 
Jif it is big , five houres , if leſs, leſs, and fo ac- 
4co:ding.as it is bigger or lefler ; after it-ig 
xold, terye it-in fliccs. w 
10. Pie of a breaſt of Veale. | 
After it is very white, you may farce it-with-. 
vhar you will; you-may-alſo pur ir into oy 
c 


and. hen.it is quite 
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fine _— verv well ſeaſoned , and garniſhed, ; 
or if you will , cut it into ſmall peeces , make | 
up Tone pic well ,-bake it-, and ſerve it with &r 
a white fauce , made up with yolks of cggs al- Fe 
layed with verjuice. | ear es] 
11, Pieof Aﬀette. 
Take the fleſh of veale , and beef or murt- } 
ron ſuct, make a kind of gaudiveaux , then an 
_ up. your paſte very neatly half a foot $a 
igh , and fill ir with qnc bed of fleſh, and Wf 
ovcr it another of muſhrums,another of cardes 4 
or of cardeaix', or young, pigeons , palats of Me 
beef, ſtones, and m7 of eggs, ſo that rhe up- $1 
r bed be of gaudiveanx , cover it and ſeaſon © 
it, then ſeryc, ' 
12. Pies the Cardinall's way. 
Make up your pies very high and very nar- | 
row, fill them up with gaudrveaux, and cover 
them ſo that the 1d be allo very high; then 
ſerve them, ſpecially for a garniſh ro a peece 
of beet, or on a plate. 
13. Pie after the Marotte. | 
Tak: Rie meale, which you ſhall falr, /; 
make your paſte with it , and make it up Lke 3 
a pic; then rake one hare or tw" ,, or two Þa 
pints of mutton, with a little beef ſer , Fr 
which yau ſball mince together very ſmall 
and ſcaſon it , then mak. up your pic , on i 
the top of which you ſhall lcave a vent, afrer {7 
three <fhrs baking, take ir out , and $11 it 


\ 
with:geod broath it.in the oven againe , Id 
, Paked ſerve ir. 

14.. Pie 
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14. Pie of young Rebbits. 4 
they. are drefied , lard them with 


| It your pullets arc by. you may thicke 
art { 


caſpn them, gar- 


: 16. Pre of larks. 
3 Dreſſe them , draw them ., and fat them , 
men paſſe rhem inthe pan with muſhrums , 
ouflcs, beatil{s,and fiones, all well icaſon'd, 
put them anto fine paſte , bak: them the 
pace of two houres, and a halte, let the ſauce 
well allayed and fed ; you may put ſome 
Sgar in it hypocraſt-like, and ſo ſerve it cold; 
b with ragoutt, ſcrve it warme, _ 
+4 - 19. Fieof Veal. 2 
ce 2 Take the fillet, and drefic ir like the wild 
vo pare, that is, well larded and ſcafoned put ir 
© , Fro finer brown paſte , as you will, ſerveir 
11 By ſlices, warn or cold. F BE 
x , 


cr 7 Mince ſuch fleſh of veale as you 'willwirk 
ir cf ſucr, and ſeaſon it; make up your paſte , 
: , Fd make the bottome of your. pic , or rhe 
hole - with-this meat thus minced and ſea- 


Te | | ' loned, 
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 ſoned, which moreover: you ſhall garniſh wich | 


muſhrums , bottoms of hartichocks, ſtones, | 
fwcer breads , and hard yolks of eggs ; afrcrS« 
which you ſhall cover and bake it; after it isÞ1 
baked , ſerve it uncuvered with a ſauce of? 
yolks of eggs allayed with veruice of grapes, þ 
 - 18. Fie of Quailes, * fe 
It is made for to cat cold like that of par-1 
tridges, and for to cat warme , like that of! 
larks, make it up with fine paſte, and ſezve ith 
warme with ragouſt. £! 
- ' 19, Pibof Woodcocks, . 3mm 
' Dieſſe your Woodcocks , draw them , lardar 
them with meane lard , and ſcafon them like a 
the parttidge pie, for to be eaten warme'orhw] 
cold z-it you ſerve it warme , garniſh it withfve 
what you have, and lcaſon it as _ think fit! 
ting; bake ir the ſpace of two houres and a 
halt , and ſerve it warme or cold, Iclc 
20. Pie of thruſhes. Þmn1 
Drefſe your thruſhes, draw them , and puta 1 
them into paſte, leaſon and bake thera as th@&pa 
lacks, for to be eaten warme;or cold. Kot 
* 42. #3; wer Dutt Su 
After'ir is dreſled , lard it with.great Jard gyoi 
and ſcaſon ir well , pur it into fine'br brown 
paſte for to keep it ; bake ir for the ſpace cÞll 
three houres; ſerve and anther + it for to cat || 


warme, - | + 
The pie of Macreuſe with lard is made thine 
{lf fame way. paſ 
. 23. P ifs 


4 . 
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thi —_ © 23, Pie of Lambe.: | 

T ake the foure quarters', and mince them 
Sery ſinall , whiren them in freſh water, then 
Þur them in a Hne paſte and well made up, 
Frith a litrle parſley and finc heatbs minced , 
\$frer it is well baked, and well ſeaſoned , 
Herve it with a white ſauce. 

| Another way. | 

off You may take your Iambe whole, orin. 
; tquarters , withour cutting it , lard it with 
grcat lard, and put ir into paſte ſeaſoned with 
minced parſley , falr , peper, beatcn cloyes, 
nd garniſhed with muſhrums , morilles , and 
Lapers; and after it is baked , ſerve it with a 


"o!fwhite ſauce of yolks of eggs allayed with 
hifver juice, 

fir 24, Pie of mutton's tongues. 

di Waſh them with Jlukewarme water , and 


cleanſe them , then put them into paſte; take 
uſhrums, {mall pallats of beef cur, beatilles, 
K lutlc parſſey , and chibols ; paſſe all in the 
Fpanne , powre cn it ſome yolks of eggs, bot- 
Foms of hartichocks , beatcn lard , or freſh 
Þutrer , and pur them into your pie , which 
gyou ſhall bake for the ſpace of two houres , 
and ſhall ſcrve with a fauce of yolks of eggs 
e cÞallayed with verjuice, : RE 
25. Pie of Kid warme. . 7 
3 Drefle it, and rake off the head, lard it with 
tUÞmeane lard , and ſeaſon ir , pur it into fine 
Jpaſte drefled up, or not , garniſh it with bea- 
Plrifles, muſhrums, morilles, troufles, mouferons F 
an 


Make a fine paſte, and ler ir reſtc, than rake 


romes of harticho s., becf marrow, yolks of 
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«nd ſerve, If you will ſcrye it cold, let it's ſca-$c 

ſoning be ſtronger. | c 
Another way. 


If you have two kids , or rocbucks , raken| 
out of the body of the wild goate , or of the 
hinde, lard them , and ſeaſon chem, and pur 
to them abundance of ſugar, which will make 
both your meat and ſauce full of ſugar, | 

If your kids are ſmall, putt into dreſ-; 
ſed paſte”, and ſever them, putting the one! 
into ſugar , and the othcr in ragonft , lerve Fo 
Warme, J 


2.6. Gooſe pie. Pe: 
| Aﬀter it js dreſſed , lard it with great lard , * 
and pur it into paſte ſeaſoned as the veniſon 
paſtic ; ſeryeir alike , warme, or in ſlices. 

2-7. Pie of knuckles of ſhoulders. 

- Drefſe the bones of your knuckles , whiten 
them |, break them and lard them with grear}.. 
lard, or lard ſtamped , then put them intoF 
fine paſt; garniſh and ſeaſon your pie with] 
all what you have , bake ir for the ſpace of ? 
rwo houres.and a halfe,when ir is baked, ſerve & 
with: what ſauce you will 
| 24. Tourte of young pigeons. 


your ung p cons , cleanſe them , and whi-F* 
ten . If they are too big , cut them , arid, 
rake gaudrveaux., s., Cuſhrums , bot- 


ceg88, cardes, pallars of beef, troufles, verjuice 
grapes , or gooſ -berxies ; garniſh your 


rourtc 


cr 


* 
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ca-Fourre with what you havc,not forgetting the 
caſoning, then ſerve. | 

| Another way. Ds 

After your young pigeons are well dreſſed. 


ic 

= nd whitencd, make a theert of. fine paſte or 

ur uf paſte., put in the botrome fome gaudi- * 
vedur , and the young p geons at the top ; if 


ke 
They are ſmall , whole; if big , curthem into 


eſ-] $3 garniſh your tourte with combs, palers, 
ne$nuſbrums, troufles, cardes , morilles , mouſſe- 
-ve Fons , yolks of eggs, ſweet breads » botomes of 


Þartichocks , and minced parſley , all well 
Jeaſoncd with ſalt, peper,clove, and nutmeg; 


d , Cover up your tourtc,and bake ir the ſpace of 
on $wo houres and a half; After it is baked ſerve 


Ir uncovercd with a ſauce of yolks of eggs, al- 
ayed with ycrjuice of grapes, 
- 29. Tourte of lard, 
ard Take lard, ſlice it,and melr it between rwo 
to Piſhes, ſeaſon it as the tourre of marrow next _ 
th Following ; when it is ready , ſerve it. 
of I 30. Tourte of marrow. 
3 Take marrow, melt it, wheg. it is melted , 
traige it, and pur ſome ſugar to it, yolks of 
ggs, piſtaches, or almonds ſtamped ; then 
ake aggery thinne ſheer of fine paſte, on 
S hich you tha{ll pur your implemencs , binde 
, if you will; bake it, and ſeryc it ſugred, 
my | 31. Tourte of veale.. 
of I Take a Fe of veale, whiten it ,' and 
ce $ince it with-twice as much of beef ſucr ; af- 
er it is well ſeaſoned make a ſheet of your fine | 
| ; paſte 


&, 
Sm 


 allayed ; bake ir the ſpace of one houre and aj 


. tourte of young pigeons; ba e italfo alike, 
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paſte , pur your meat on it, in the midſt of 
which you ſhall put what you have, as bea- 
tiles, &c. Sugar if you will; then when ir is 
bakcd, ſerve. WO | 


Another way. | 
Garniſh a fheer of fine paſte or puft paſte , 
and fill it halt with your minced mear , purgit 
over it muſhrums, ſtones,combes, bottomes ofF) 
hartichocks,cardes, yolks ofeggs, and all well 
ſealoned , fill up your tourte with the ſame; 
meat, cover it , and endore it with a raw egg 


' half, and ſerve it uncovered with a ſauce, 
| 32. Tourte of Beatilles. . 
. Whiren your bearilles, pur them into aP 
ſheer of paſte ſeaſoned and | mpg as the} 


and ſerve it with a white ſauce, or juicc, ct 
ſome ragouſt of roſtes; you may pur to it ſome 
piſtaches peeled, and minced. | 
The tou: te of ſparrowes is ſerved like that; 
of-young pigeons with a white ſauce. M1 
_ 34... Tourte of larks. : #8 
You may make it as that of the young pi-$1 
cons; Bur here is yer another way, Dreſle 
them , draw them, flat them , and paſle then 
in the panne with lard , parſſey , and muſh- 
rums, then pur them into your pafte,and ſea-Þ3 


ſon them with yolks of eggs , capers and all} 


what you have. Coyer up your tourte , and Þu 
bake it two houres. After it is baked , ſervey | 
wath.a good ſauce, or ſome juice, | paſ 
h 35. Tourt 
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= 3 5, . Tourte of ſweet breads. 
ea} You may put.them into fine .or puft, paſte , 
r iÞticked and roſted , well ſcalancd, and gar: 
Mifhed ; or Els frie chem with puſhrums 
Fombes, troufles, morillcs , yolk of cggs , bot- 
Le Froms of hartichocks, or ſome broken ipart- 
pur] goes , and thus make up your tourte , which 
$ of Jy 01 thall ſerve with an allaying of muſhrums 
rellJypon it. | 
a 36. Tourte of brawne of Capon. 
-pol Take ſome quantitic of brawnes of capon, 
bi ince them very ſmall, and allay them with 
{wo yolks of eggs , freſh burrer , a lictle falr , 
Ipiſtaches , much ſugar; a little juice , or good 
-o aÞroath+, make up your tourte with fine or putt 
cheÞalte, ſugar it well , and it you will, you 
ce. $nay adde to it belides ſome pignons and 
cr{corants. 


_ ; Adviſe, 


hard Your paſties for keeping,or to carrie far off, 

day be made with Ric meale, 

4 They that are to be caten readily , make 

pi-$hem with a paſte more then half fine, 

clic} The Englith pie is made with puft 

paſte, | | 

The rourte of Franchipange is made of 

.Þaſtc allaycd with whites of eggs. | 

All kinds of routres are made with fine or 

andÞuft paſte. ST 

f If you doe not find here all forts of divers 
paſtrie worke., doe not wonder at it , for the 

uri G's ;ntention 
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- intention -is not to make a-whole book off, 
them , but onely ro ſpeak of rhem by the by, 
for to give ſome inſtruRion of what is mo 
neceſlary , and whar is ſerved up moſt ordi 
narily , for ro intermingle and diverſific! 
the Courles. . 
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Potage of Lettice farced, with peaſe broth 15 
i Po age of Coleworts (or cabidge ) with fried 
1 bre | 06 
Potage of Coleworts (or Cabidge_) with milk 17 
I Potage of Coleworts (C or Cabidge)) with peaſe 
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4 broth | 18 

s Potage of pumpkin with butter 19- 
Potage of pumpkin with milk, 20 
Potage of turnips _ - 4b 

I Petage of milk with yolks of eges 22 

I Potage of profteoles (or ſmall vailes ) 23 

Potage of peaſe | | 24 

Jy Potage of herbs without butter 25 
Potage of onion TS 


G 3 Patage © 


4 _ OR _ 
_——_—_ — 
_—_— pabes of 


- _ aA ES achivens- pow «pv ve ava _ wo 4 wand _ need —_—_ ——_—_ act areas mend 
4 ho Rhea wn, ns = - A IINSIS . Oven _ - Peer” mip—g.+* ens. 4. prong angbotpett bs CEE Hy 
_ ——_— ——_ CC oe oaks - ay al - at - _ _ ” —_ 
Y or a————— ts ns tent re ———_—_——_ ” . _—_ - . -- _—_ _ a rn nn >. - ——s - - gr moons - 
- Lett ent trim bo bm mnrbnnÞ ne Wong - - —_ 5 EEE ECIEEt= On ng oncoming. - __ = —— 
ade... AAS Ao ne EIT. PE : - - - = Mer gy —- = = IX Cr 7 7 ===" _— 
- _—_——— -— --- = I 5 —_—_ — ” k- 2, 26 EA =a : _ 2 Mo ro O_ ” . ” " - - IS => - - _ 
> > — = SRC -> Tx : x2 TR Sh Bo 4 oe eto I - | ow © om Pe ES ESI. of Ez-.% 
| _— - — ww —== s 4 my . - = - - I —_— - X =D —_ —_ ©: -4 roll 4 "= = IHE A = 
=WF-> - _—__——— —_ Io - - Pop ES - —T-I3 Bu. S © KEE III - a2 - — 2 = oe Je E EI —_ g , 
TIL ITS x ne IR —4 —" = % IS HIST 2 > —_ IX b. . "Ie: - — EE - = => Y as RL... S £ = Sd i =e 
= =o -_ —_— —_—_F\ > þ. toe - — _—_ on —m—_ -. ————. — * 4 + — = - > co = Sen wrrabaced + —__ 
4 —_ ___ > - = : - - poet, ren __ a by _ ; 4 gs RP - ow” 


preg —— 6 
- —_ _ 


© + 2» > on 
D——t—— 


126 
Petege of Cowcombers farced | 27 


Potage of fnow | 28 


' Potage of Muſſels with egs 29 
Potage of oyfters © - DO 


Potage of Grenofls © 


Potage of ſalmon with a ſweet ſauce. - 32} 
Potage js with ſaffron 33] 
Potage of hops 35! 
Potage of rasberries 36} 


ran 


Portage 0 


Potage of parſnips  ,. 
Potage of leeks 38 


| Potage of farced macreuſe 39 
Potaz e of [1ttes | 40} 
Potage of broken ſparagus Al} 
 Potage of coliflowers 42% 


Potage of Fidelle - . 43 
Totage of rice © . 44 
Potage of Tailladine 45 


Potage of peaſe broth of green peaſe 45k 


Potage of peaſe broth, of o!d peaſe, ſerved up 


green | 17h 
Potage of Macreuſe w1 h turnips | 48 
Potage of Macreuſe garniſhed 49, 


Potage of leeks with peaſe broth 50 
Potage of founders SI 
Potage of herbs garniſhed with cowcrmbers 52 


Potage of onion with milk - 53 
Portage of Loſches _. 54 


Potage of Wiwers © | 55 
Potagepf Gournet | 56 
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»Fotage of farced muſhrums _. 57 
re otage of Almond milk. | . 58 


AS23888 pednpanges 


33p. A Method for to make ready. 
353 & ſerve up the Lean Potages. 


36} _  'F, Potage of hearbs. | 
37 Arm ſome water with butter and ſalr 5 
38! then rake ſorrell, bugloſe, burredge, 
39Juccory, or lerrice, and beets; after they arg 


40 Frell clenf. d, cur them, and put them into am 
41 Farthen pot, with rhe frſt cut of a loaf; boyl 
42Þþtt ſome while, untill it be well.conſumed'3 © 
43Þhcn ſtove your bread, take up and ſcrve, 
44 2. Potage of Crawfiſh, 
454 Clenſe your Crawhſh, and ſcerh them with 
45 Twine and Yong ſalt and peper; after they: 
p KÞre lod. pick the feet and taile, and fry theny 
47 Fiich very freſh; burter, and a litle parſley , 
T&hcn rake rhe bodies cf your Crawhihes,. and 
49 Famp them in a mortar wah an onion, hard: 
-pps, and the crunimes of a loat; fer them a 
s roving with ſome good heatb broth, or ſome 
ther, if you will uſe peale porridge, irmuſt | 
53 Þe very clear ; after ir is boyled, firain all 
Jr-gerher ; after itis ſtrained, fer ir before. rhe 
Jhie, thcn take ſome butter, w'th a little niins 
56 fccd parfley, and fry ir, then pur it into your 
broth well ſeaſoned, and ſtoye it with- your 


dry- . 
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wiry.crufts, covered with a diſh or a plate, put 


allo on your bread, a little of a haſh of Carp 

al and juice of Muſhrums; fill-up your diſh, and 

7 garniſh ir with your feet and tails -of Craw 
"y Mich Pomegranar, . and juice of Lemcn 
and ſerve. 3. Potage of Carp.. 

Take out the bones of a Carp, and put th 
| bones to boyl in peaſc porridge, with ſome' 
.. onion or hard eggs, and crummes of bread,} 

after they are boyled, ſtrain them, fry them 
with little parſley, and pur them in the broth 
again. After they have boyled, dry and ſtove 
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| poor bread, make a haſh of the ficſh of your; 
; arp; and when itis fod, put it upon yourF. 
' bread, and fill ir garniſhed with Andovillets ,; h 
_andall well ſcaloned, ſerve with lemon juice, 
and muſhrums upon it, - 
4. Potage of Tenches. - 7 
Take your Tenches, rake out the bones andy . 
the fleſh, then farce them wth their ficſhf} 
Mc... minced vcry iwall, after this you ſhall cloſe . 
i - up again ncatly the hele whereat you haveRy, 
tl put in your face, all being well ſeaſoned, AsY, 
for the broth, take it, if you will,of peaſe por-K , 
ridge,or of turnips, or of heibs, or of trenches, | 
or of almonds, or of carps, or of crawkiſh, ic, 
matrers- not, ſo thar it be good; ſtove your, 

bread, .. and garnith ir with renches either far-| 

ced or roſted, with what other garniſh you 

will, then ſerve. = 
| 5. Potage of Carps farced. b 


Take out the bones and the fleſh of your 
Cai ps 


_ _ The Frenth-C 29- 
Carps, and farce them with their own. ficſh , 
Lfowing up again very neatly the place where- 
Yar you have ' pur in your. farce, asat the-ten- | 
ches ; ſeeth them ina diſh with broth, but-. 
ter, Verjuice, chibols, and peper z ſecth the 
bones, and take our and ſtrain the brorh ther- 
of, which you ſhall have ſeaſoned with ſalt, 
peper, and crums of bread, and garniſh ir with 
Jyour farced carps, capers,and muſhrums,then : 
Flicrve. i 
6 Potage of roffted Carpe. - 
Hy After they are rr flic them on the top,” 
{melt ſome butter, and endore your Carp wah 
Fit, pur it on the-gridiron, and broyl it with+' 
Jour ſcails, make a ſauce with butter, parſley, 
"* ?Fchibol, a drop of verjuice and vinegar, all 
Cf vell ſeaſoned and ſtoved with broth raken 
our of anether pot, or with peaſe. porridge.” 
Then rake ſome turnips, cur thenr in uwwo, 
ndl afrer they are whitencd, flowre them and fry 
Sh them ; affrer they are fryed, put them into a- 
oſc pot with ſome: water or peale porridge, and: 
YCEwhen they are ſod and: ſeaſoned , ſtove your: 
AS Fbread, and garniſh it with your carps,turnips, | 
I-Fand with capers, then ſerve. - 
©, 1f you doe nor pur in turnips, you may gar-' 
Enih with muſhrums, or cut ſparagus, and 
ur Ywith the Omelers of Carps, | 
noch 7. The Queens pottage> © 6] 
ouY Take Carps or Tenches, ſeeth them with 
water, lome ſalt, and an onion, ſome parſley, 
hard cggs, and the 'crumines of a loat ; when 
G's *. | they / - 
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they ar© fod , ſtrain your broth ,.-and- put 
1r iaro another por, with as much butter as Ni 
-would put into another broth; rake ſome . 
almonds,and ttamp them well, mixe them with, Yi 
the halt of your broth, and. after they have 
boyled rogether a while, firain them, and 
pur in an onion ſticked with cloves, and {cr Fr 
x. upon a few warm cinders-; ſtove your-dith Jr 
with a l:ttle of your firſt broth, and 611 u 
your diſh with white broth , with the wi s 
of an egge allayed with. verjuice , and the | 
juice . of muſhrums, ſo that .it neverthelctle 5 
Not-too much thickned ; then ſerve gar- Þ: 
niſhed with Pomegranate , and- ſlices ot Lc- | 
mon... Y 


-  $. The Princeſſes potage.' _ 
.. Take peaſe porridge very clear, in it ſceth 
. the. bones of Carps with tome yolks of egp,, 
anda bundle ofherbs, all well ſeaſoned, then 
drya Joatand ſtove ir, fry into ut a very |:ttle It 
of -haſh of Carp, and the juice of muſhrums ; 
fillup your diſh- by- degtees-as it is ſtoving , 
and garnith it with muſhrums,trouſtles,melrs, 
liver of Lotte, with alt kinde of hcarbs, 
Pomegranate, and with Lemon ſlices, then 


> 
* 


i! boct 9. Potage of Tortoiſe. 

"y Drefe them, and'eut then into peeces, paſe 
fiſh chem in the panne with butter, parſley, and 
chibot3-afrer-they are well pafled and Jealon- 
edyfer'them a loving ina diſh on the cha- 
angdiſh withlitdde broth, Which for to make, Til 


you 


wn 


{eeth them-in water, well ſeaſoned, and ſhall 
uſe jt. Have a care you doe nor burſt the gall 


hen garniſh it with your Tortoiſes, and 
with their ſauce, with {paragus broken abour 
rhe diſh,,muſhrums, troufles, lemon flices,an@ 
Ithe juice of muſhrums, rhen ſerye. S 
10, Potage of Muſbrums far. | 
Take the pickings of your Muthrums, and 

I waſh them well ; ſcerh them in water, or in 
Jlome other broth, w.th an onion ſticked and 
2 twigge of thime, alli well ſeaſoned ; ſtrain 
Jyour broth , and pur it into a por, then 


Fafee alſo your muſhrums in the panne with *_ 
Þurcer, parſley, and capers, and put them in ' 


Frhe ſame pot again, you may make the bot- 
ome of your potag. with ſome Carp: bones , 


hich you thall boyl with your muſhrums; » 


ftove your bread, and when it is well ftoved,. 


Put on it a bed of hath of Carpes, and thers ' 
Hill) ir up with your implements by degrees as 


t doth ſtove; afterit is filled , garniſh 
your potage with your muſtirums tarced with 
he ſame farce wherewith you have made 
our haſh ſod between rwo diſhes, and with 
elts 3 and when yot: are ready to ſerve , 


ut abour it Pomegranate, or Lemon, then * 


erve.* | - 
11. Potage of Soals without bones fareed. 


Fry them almoſt ourright, and open them” 
along the bone, which you ſhall rake ont; rake © - 


yort ſhall clenſe well your Tortoiſes, and ſhall - 


in cutting of them ;z ſtove your bread , and. 


. OS I Ro x GE ” KEE þ "\ V 4 RR 
Co i; .A& -& 


_ oa do Brant 2=6 . VE RO w- he: 6 i ot 
ws my $2 "4 "yg W * 0 ab 2. 
L, YL 34 SI < . 
wb” Pp [> * 258 . 
” # 1 F 
WER CCOR. 


4 
"NAPA? 

Y 

bs > 


pa's them in the pan with parſley and whole 


chibols; farce your ſoales with theſc:iimple- 
ments, and after they are tarc d, ſtove them 
with a little broth, freſh. butter, Icmon or 0- 
_ juice or verjuice, ſtore your bread with. 
the broth of any fſh you have, as you will 


it with your ſoalcs; with. muſh- 


and par 


rums ,' 


mon, ſerve. | 
12, .Potage of ſmelts.: 


Make broth with almonds, or with 6, | 


or with muſhrums, or with p: aſc broth ; all 
being well ſeaſoned , ove your bread, and 

ra .-litrle white broth over it,. with yolks 
of cggs allayed, and the juice of muſherums; 
take your {melts,. fry them, and garnith your. 
portage with rhem, or if-you. will, before you 
garniſh, pur them with ragouſt; which to do, 
you ſhall rake ſome- parſley, chibols, butter 
and yerjuice, you ſhall fry them rogether , 
and then ſhall ftrain them, and. after rhey 
are ſtrained, you ſball pur them with your 
— ſerve m_ pans pomegranate and 
emons.  13.Potege of Sparagis. 

Take ſtoxe of bm Do iin a pot, 


awith crums of bread. .fcaſon them well 


chen fry them, and after they are fried, put 
them again in the port ; ove your bread, and 
grams it with ſparagus , .which you ſhall 

cauſed to ſceth with water and a 


Me s,pyſters,copers,muſhrums, rroufles,and. 


uſfles, melts, and juice of muſhc- | 
.rums,.and ſer about. the diſh ſome of ſlices te- | 
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ad. } being drained, pur them with freſh burr 
ole | and nutmeg; over your portage ,7 

le- | ſerve fried broken ſparagus, then ſerve, 
* Mm: Anather way. -. 


o-i| Uſc the ſame broath, pur upon-it a little-of 
ich haſh of carpe-garniſhed with fried {parague\ 
111 and- other muſbrums , and'-melts , then 
ſ\h-.F ſerve. | 
ne- | Another way- 
le-J After your bread us well ftoved ; garniſh ir 
{ with hcarbs and -ſparagus , with-capers and' 
_ |} yolks of cggs, and ſerve. You-may whiten - 
h ,{ your porage if you will.. RET 
all 14. Potage of haſlets of fiſh | 
nd Take carpes, take our the bones, and make 
lks | ahaſh with. butter well ſeaſoned- with good. 
DS; -hearbs , take the bones , and botle them with © 
ur. peaſe broath, or other breath , with a bundle 
'ouſ of herbs, butter and faltzthen with your skins 
lo, fl of carps make ſome haſlets,thart is ſome peeces 
cr} of. skinns. of. carpe ipreading them, and pur- 
r ,f| ing. them upon your haſh ſeaſoned, ande 
ey for to allay them , rhen roule them up 11 
rf ſmall chirrerlings; after they aze thus rowled 
adi] up, feeth them in..a diſh with burter , a lictle 
yerjuice and achibol , after ys ready, 
or, yr__ your bread with your hath and haf- 
ets, and put upen it. muſhrums and broken 
pur} ſparagus, then ſerve. - | | 
nd 15. Pottage of lettice farced. 


all Take letrice , whiten them in freſh: "TY. 
df] meke-a farcear 6s ex et himda.;innd ate 


roll: have farced them with ir., ſer them a too | 
wing in a pot with ſome peaſc broath,or ſome 
other broath, and feaſon ther well with bur- 
ter, with ſalt , and with an onion ſticked with 
cloves: ſtove your bread, and garniſh it with 
Wt! your lertice, which you ſhall cur into haltfes ; 
. 'k you may put to it a bed of a haſh of fiſh; then 
fl jerve. 
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16. Pottage of Cabidge, (or Cole- 
| l worts, ) with mi.ke. 
Wl Cur them into quarters, and whiten them, 
then put them he pot with water , ſtoie of Yr: 
burrer , ſome ſalt and peper , and an onion ffa 
ſicked with cloaves; after they arc well fod- fb 
den,pur ſome milk to them,ſtove your bread, Ny 
and ſerve ir garniſhed with 'your colcworts fit 
(or cabidpes.) p 
Wl: 17. Pottage of cabiage , or coleworts , t 
ww with fried bread . 
Th Whiren your coleworts , or cabidge , and Bk 
pur them in the por, as aboveſaid , and ſerve 
garniſhed warh fried bread. 
18, Potage of coleworts, or caidge, 
. with peaſe breath. 

' It is made as aboveſaid , but inſt. ad of wa- 
rer , you pur' them in the pot wah peaſe 
breath- garniſh and ſerve alike. 
>... »g. Potage of pumpkin with butter. 

Take your pumpkin, cut it into peeces,ond 
ſecrh it with water and falt; after it is lod, 
Kraine it,, and pur ir into a pot with an onion 
Kicked w:th cloaves,, freſh: butter and mou « 
41 ;OYC ) 
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os Yds four bread,and if you will, allay three'or 
ne | \ Iks of cggs., and powte them over it 
K- in Fac broath, rhen ferve. 

th 20. Potuge of pumpkin with milke :- 


. Cut ir and keeth ir as abovcſaid , then paſs 
s ; Wt througha ſtraining panne with fome milk, 
en Band boile it with butter , ſeaſoned with falr , 
peper, an-onion fticked, and feryc with: yolks 
L of cggs allayed as aboveſaid, ' 
| 21. Fotage of turnips fried. 
Ng Scrape them well and cur them intro quit- 
of Yrers , or in two, whiten them , flowre them 
n Jand paſle them in the panne with refined - 
d- Bburtcr, which you ſhall take away when: it is 
d, Wycry brown, and then you ſhall. pur them 
ts ſin the por with fome water, or with ſome 
peaſe broath, ler them ſeeth well , and ſeaſon 
them ; ſtove your bread , and garniſh it wah _ 
your turnips -, and with capers , then: 
d Ficrve. 
"3 Amther way. _ | 
After your turnips are ſcraped , cur into 
J quarters, and whitened ,-ſteth them with wa- © 
ccr, butter , ſalt, and an onion: ſticked with 
- If cloaves; after they are well ſod ,-ſtove your 
e © bread , and after you have put yopr rurniph\ * 
with ſome freſh butter , and ſtirred them ob 
ren untill the butter is melred ,, garnifh your 
potage with = _ ſerve; ks p Do pow” 
Z 22, Potage of milke with yolks of eggs. 
Take very new milke , and boile ir, Raſa *- 


== 


" "a4 
5 [| it-with faltand- fugar; when it is ready to | 
e* bole, -// 


, 4 


"gg *"TPEF7ORM COOn, 
= boils, Mlayſcaren yolks of cggs for one great 
= difh, and for a {mall one propertionably, pur 
7 \ rheniinroyour milke, and ftirre it well, in 
making of it's broath, take bisker or bread , 
and make your potage with ir,which you ſhall 
ſerve ſugred, ; 
Another way. 


Make your milke ready and garniſh it with| 
eggs'poachcd in water, well choſen and very 
new , to the end they may poach the better , | 
then ſerve. | F | 

23. Fotage of Profiteolles or | 
ſmall vailes. © : 

Stove your bread with the beſt cf your lean! 
broths, then take fix ſmall]. loaves made for 

the purpolc;dric them wel,and open them on 
tlie top abour the bignes of one ſhilling wher 
at you ſhall take our the crum; when they 
are very dry, fry them with refined butter , 
and after you have draincd them well, ſet 
them a ſtoving upon your bread , when you ['* 
arc ready to ſerve , fill them up .with all | 
kinds, as with melts , muſhrums, broken ſpa- | 
ragoes, troufles, hartichocks, and capers, co- 
ver up your loaves againe wih their covert , 
and garniſh with mec]rs, muſhrums , pomgra- 
nates, and lemon ſlices, then {crve. 
_ "24. Potage of preen peaſe.- 

Pafle them in the LD ith butter or 
melted lard, the ſmalleſt and neweſt you cart 
finde, and ſer them a ſtoving into a ſmall por, 
well ſcaſoned witha little parſley and ——_ 
: / | 0 N . 
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hen ſtove a loafe with ſome hearbe broath ,. 
or fome old peaſe broath , after itis ſtoved , 
1 Marnith it with greene yeaſe , and ſerve. 
all Another way. © 
-' Take the biggeſt , and ſeeth them, then: 
\ Mrake our the broath-of them , and frie ſome 
Ir Furrer into ir with a little. parſley and minced = 
ry, chibol,and ſeaſon it well 3 ſtove your porage,. 
-- Jand pur capers into it,,. and garniſh it- with: 
| 25. Potage of hearbs withons butter. - 
J Takea great quantity of good hearbs, when 
Jrhey are new, break them , put them into boi- 


Dh ing water , with the firſt cut of a loafe , and 
on ficaton them well, fo that they may be ſome- 


cr {bing ſhacpiſh with flore of ſorrell ; ſtove 
ur bread , take up your potage ,-and niixe 
r , [ome capers with it, if you will, then ſerve. 
er} For to make your porage ſomewhat ſharp , 
ou {fake halfof the hearbs half ſod , and ſirgine 
111 ſhkbem; and for to make it green , you jauſt 
S awpe ſome ſorrcll, 

| 26. Potage of onion. _ | 
Cur your onions into very thinne ſlices , 
Fric-chem with butrer,and after they are fried, 
pur them into a pot with water or with peaſe 
rroath 3 after they are well ſod , pur in it a 
ruſt of bread 008 ler ir bole a very little , 
ou may put-ſome capers in it; drie 
dread, Ne ſove it; mh up, and ſerve ich 
bone drop of vincgar, £ 


27, Potage 
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. 27: Potage of cowcombers farced. | 
. Take. your cowcombers, pare them , and 
- emprie.them very neatly hg them ; and 
after they are whitened infreſh water, draine 
them; make'a farce with ſorrell, yolks of eggs, 
and whole eggs, all well ſeaſoned, and powre 
1t-into your cowcombers.z after this put them 

into a pot with ſome water or peaſe broath , 

ſceth,and4calon them well, with capers if you. F 

will, then ſtove your bread, and garnith.it. 

with your: cowcombers , which youu ſhall cut | 

Mmto quarters,then ſerve. - 

Ns 28. Potage of ſnow. 27] 
It is made with milk well ſeaſoned with 
ſal-and ſugar ; when you are ready to ſerve ,. 
take the whices of the yolks of eggs which you 
have allaycd for to put into your milke ; trie 

them well, and powre them into your milke , 

ſerve and ſugar. | 
Another way for fleſh dayes. 
Stove your bread with ſome almond broath, | 

a little minced meate and juice of mutton al- } 

rogether z; when” you are ready to lerve, frie 

ſome whites of cggs, and pur them upon your 
potage., and. paile the tire-thovell red hoat 
over them , and ſerve. | | 

| 29. Potage of muſſles, 

- Scrape. and waſh them well , then boile 
rhem in a panne with ſome water , ſome ſalr , Wq. 
and-an' onien, after they are'boiled , rake ſe, 
them. our:, and picke them , taking off the Up, 
ſhell ro ſome , and leaving it to others for to - 

Ne ork: garniſh 


rhe 
"tr 


1{h 


-1-niſh;afrcr rhey are thus picked, paſſe chem _ 
n the panne with a title minced parſley; as _- 
or your broath , after ir'is ſerled ; leave the 
,orrome , leaſt rhere be Tome oravell the 
oite ir, and when it boiles ric into it & tire 
prey with ſome very freſh butrer ; ſtove ' 


your, yell ſtoy 
Jour porage, garniſh ir with your muſſles,an 


Fuice, if you will , then 
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read; after it is well ftoyed , take U 


hiren it with yolks of <F83 allayed in ver-. 
ErVe. | 
_ * 36." Potage of offers.” 
After your oiſters are well whirened and 


Kowred, paſſe them in the panne with a little 
parſley , then ſtove them in a pot ; ftoye your, 
read in other broath ; as whire meat, afrer 


tis well toved, garniſh it with your oifters , 
hereof you ſhall frie ſome, like fritters, for - 
O arnifh with pomgranar, lemon flices,and © 


:.4ice of craw-fiſh, they ſerye. ; 


31. Potage of grenoſts. 
Drefle them and ſeeth them after the man- 


Kncr of ſtewing , ſeaſon it with all kinds of 
700d hearbs, with butter, and a dropof white 


vine : ſtove your bread , and garniſh it with 
your grenoſts, capers , mufhrums , and melrs 
fcarpes, if you haye any then ſerve, | 
32. Potage of ſalmon. 

Cur: ſalmon into ſlices, and frie ir , then - 
igye it with a little white wine and fome ſus 
ar; ove allo your bread with any other 
broath you have , ſo that ir be well ſeaſaned”; 
garniſh it with your ſalmon , the ſauce-upon 


RI 
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__ ir ,and thus letir 5 a litrle Ln ſerve. 
-- 33. Potageo s with ſaffron. © 
- Trufſe up your Rel 8 and bit them with 
| broath, or with peafe broath, and ſeaſon then 
_ with parſley, an onion ſticked with cloaves 
and a twig of thime ; ſtove your bread , an« 
garniſh ir with your frogs whitened , wit! 
laffron or yolks of eggs, then ſerve, ' 
CPE Another w1y. 

Truſle them up cherrie-like, frie them, ant 
ſtove: them between two diſhes with a lit! 
freſh butter , a drop of verjuice , the juice c 
an orenge , or of a-lemon, and ſeaſon ther 
well with a-bundle of heatbs , -tlien for t: 
make your broath , boile ſome with" peaf 
broath , or water , falr, parſley, chibols, © 

| handfull of ſtamped almonds, and yolkeyo! 
_ of eggs; after which you ſhall ſtraine altog 
ther ; ſtove your bread , upon which you ma 
uta little of the haſh of carpe, or other 6 
11 up your diſh and garniſh 5r' with you 
frogs, lemon , and: pomgranarte, then ſerve, 
6 34, Potage of bran. 
Take whear bran the biggeſt you can finde 
boile it well with water , with one: handful 
of almonds , and a bundle of hearbs; and ſea 
ſon it well ; then-paſie it through a trainer, 
w. put ir againe to boile ; ſtove your bread 
bll your diſh with-this broath, which-youſc 
was whiten if you will, with egps allaye{$r 
wh verjuice , and garniſh it with fleurohs 
yo have any, then lerve, 
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35. Potag 
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_ all, and pur ro boyl in a por, fry alſo in- 


'es 


an 


vat! 
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Take good Uk ITS which you fhall 
zſon as a_potage wi onms ef a lots '. 


> it ſome freſh butrer in _—*_— with a 
ictle parſlcy, and a bundle of hetbs;z and 
owre it into your pot, ſtove your bread with - 


'our broth, after.  ſeerh your eds with 
| ater and ſalt ; = ir is ſod and drained' 

Sur ir with butter, and garniſh your bread 
Frich ir, then ſcrve your potage whitened, if 


ou will, with yolks ofcgges allaycd in ver- 


Juice. _ 


36. Potage'0 of Raeberries. 
Allay ſome cggs with ſome raſberryes, and 
rain all rogether, _—_— milk, well ſea- 
w 


oned with alt,and n ir boyls,powre- your 
plements into ir, and ftirreir-well, rake'it 
p, garniſh it with rasberries,, and ſerve. 
37. Potage of Parſenips. 
Clcnſe them well, and chuſe the middle 


| nes, ſeeth them with burter anda bundle of 


crbs, .and ſeaſon rhem with ſalt, and clove 
icked, then take them our, and take off the 
kinne if you will , and then pur them with 


MFutrcer, and a drop of broth ; ſtove them, and 


ou ſhall find yo vp - ſauce allayed ; 5 your bread 
ing alſo well ftoved, and _-u r poungy Bit fll- 
|, garniſh ir with your Mary 1c gs 


ca$1ive. 


32. Potage 0 Leeks. 
Take the white of of Ts cut _ 
_ very , 


= 


" {uid out oe a ET a 
Cay i ob Z 
by cr 
| - 
Aa 
j 
0 
7 


. CG . ; J oh 
HBELCVECRL. C - 
v - 
C3 
. Y 


very ſmal), keep ſome of them, which youſs 1 
ſhall cut.in length for $ garaiend ſhalt rigfehi 
them togerher ; whitca them, and ſeeth thenfſyir 


with peale broth or water ; after they are 1od 
Rove vour bread., and garniſh your potagy 
yu the Leeks you have cut in length, ther 
rVC. —_— | | 
:: You may whiten them with yolks of egs al 
layed with REFS. wth. 1 
'You may-allo put to it ſore milk and peper; 
and UG BP! he | OAe toy 
- If you will ſerve them without whitening 
of them, you muſt ſecth them with pealc 
breth, put ſome capers to them, and fealo 
well ; Rove, and ſerve garniſhed as the other $: 
| 39, Potage of Barnicle farced. 
Afrer it is well dreiled, rake off the fleſh Fou 
and mince it wel with butter, muſhrums,yolkSrs | 
of cggs, lalr, peper, fine herbs, as parſicy eſp! 
chibols, thume, an cgge raw for toallay th&rve 
ficth , -rhen farce your Barnicle, and cloſe i 
up-with a ſcure, or a thread ; put it in the p«1 
with peaſe broth, the cleareſt you can get 
and ſceth-it well, it thickneth bur roo muct 
with boyling ; ſtove bour bread, and take u 
your Barnicle with what garniſh you have 
then ſerve. 


s muſhrums, trouffles, ſparagus, melts , and 
'rivhicen. thorn) with.almond. broch,or otherwiſe 
rich rags js wy RO 
| 41. Pottage of DroRzn $PATdghs. - 
S Dry ſome Ns, and ſtove them with the 
| of your broths, garniſh them, with your 
Jparagus and muſhrums, and if you will with 
Jaragus in lengrh, then ſerve. ,, | 
Þ 1f you will have rhem.to reliſh greeneneſlc, 
Fhicer them in the broth  wheaayith . you 
Stove your bread, 2 wm 
ng 42. Potage of Coliflowers. - 
Fir yourColiflowers as for to pur them with 
tter, and whiten them but very little, then 
Hake an cnd of ſeething them, and ſeaſon 
(hem well; ftove' your bread with any broth 


ou have, and garniſh it with your Coliflow- 
kYrs fryed in butter, ſalt and nutmegge; and 

Scſ{princkle them with broth of almonds, then 
hdÞ&rve. 


43. Potage of Fidelles, 
Pecle five or fix onions, and mince them, 
erfoyle them with water and burrer.,, after 
Wcy are fod., firain them through a linnen 
oth, and ſceth your Fidelles with the broth, 
d ſcaſon them with falt and peper; after 


" 

6 rags. 
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by are-ſ6d, ſtove your bread, and garnylh ic 
1 = 


them, then ſerve, je” 

You may ſcerhithem with milk, @..5. 

. CO ERECT 2 

#4, Potage of Rice,., +. i * 
Whiten. your, Rice, and. when 1s... 


can, buck is in. waier or milk 3.leeth.jt ; "2 


WH Aitis fod, take ſome proportionably, and firai 
ie, for ro make us broth 5 bein feafones t 
the pidelles, ſtove your bread,pur a lirtle Ric 
upon. it, and garniſh it with puft Tailladin 
and Fleurons; then ſerve. 

You op tem uvtage with milk the ſa 
_——_ erVe it, if you will, ſugred,and g 
hed with Macaron. E, 


© 45, Potage of Tailladins. ew Þ 
Make ſte leaſoned'onely with ſalt 
ſpread ir Rd cur it as thinne as you can afcc 
forme of Tailladins, paſſe them in the par 
-and ſtove them with a very little of goof 
| broth, after they are: well Roved, rake ve 
tircte bread, and garnifh it with the reſt 
your Tailladins, fraſoned as the Fidelles,th 
erVe, ; 


| Another way. 

If you have a little of fine paſte, or of pu]. 
ate, ſpread it, and cut it into Tailladins, tit: 
xt in refined butter, garniſh your portage wit 
ir, and ſerve. f | . 0! 

'46, Potage of broth of green pedqſe. 
 Seeth your peaſe mh # very little , be 
Them in a mortar, and ſtrain them with -t 
| broth of herbs well ſeaſoned, and a bundke 
herbs,chen take chibols,parſley,and burrer, 
LID frycd togerh owre it into youſf*| 


the garniſh, cleanſe lome lerrice, fu 
bt:comcombers, and ſmall peaſc frye 
dd wath burter, fair, and a little pep 

6, cc Tay & 
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hen you. are rcady to ſcrve,ftove:your bread 
ith your peaſc broth,and garniſh with what 
. You have, or with Artichocks in bottomes if 
ou will, then ſerve. 2 We 
47. .Potage of peaſe broth of comman peaſe 
| RR >.>; + 
Secth them with water, to have done the 
Doner, take your peale broth our very clear , 
$1d when you are ready to uſe ir, fry into it 
arſley, charvel, young ſor:ell, burrer, and 
apers, then boyl it with all theſe ſeaſonings; 
ove your bread with ſome of your broth; 
nd if you have —_— to garniſh with, gar- 
ih it with fryed bread,or with Fleurons,then 
WF VC. 
For to ſerve it green, ſtamp bcets or ſorrel, 
d drop it about your diſh. 
48. Potage of Barnickle with turnips. 
JS Afrcr your Barnickle is dreilcd, larde ir 
ith Eele or Carpe, then paſſe it in the pan , 
d ſceth ir with half watcr, and halfe peaſe 
oth well ſcaſoncd with burter and a bundle 
herbs; when it.is almoſt ſod, cur your tur- 
ps, flowre them and pafle them in the pan. 
- ich butter, and when th: y are very brown,: 
:th them with your Barnickle ; when ir is 
d, ſtove your breadzan garniſh with it,to= 
cher with your turnips. 1t your potage; is 
dt thickned enough, fry a little flowre anto 
ſome capers, and a drop of - vinegar,” then 
« 96> eneS WEE 
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49. Fotage of Bernickle. garniſhed. 
Iris We, other, 4 chat you will. 
have turnips to make a ſhew, you mayſll 
fry ago ſeaſon them with ed Long of 
. hetbs or onion, and good butter; after it is 
well ſod, ſerve_your potage well garniſhed, 
with muſbrums and artichocks, = a lirtlciF 
thickned. _ 
go. Potage of Leeks with peaſe broth. 
Whitcn them a very little, and ſeth then 
with broth, well fcaſoned with butter. 
and fair, ftove your bread, garniſh. it with 
your leeks, which for to whiten, allay ſom], 
yolks of eggs with broth, and powre them on 
It, then ſerve, | | 
| Another way. | 
After your Leeks are ſod , and reduced t 
little watcr, pur to them ſome milk well ſea 
foncd, and ſerve. | 
,  £ $I. Potage of Flounders. *- 
Take off the tails and heads of your Flou 
ders, and half fry chem, then pur them it 
rar or ceiirolle with a very long ſauce, an 
well thickned ; ſtove your bread with ſome « 
anger your broths, and garniſh ir wi 
your Flounders at the rop, with muſhrums 


If — and capers, then ſcrve. 


| If you have no fiſh broth, the peaſe bro 
ws good, | 

52. Potage of herbs with cowcombers. 
Take all kind of herbs, cleanſe them wel 
and ſtove them with butter and a my 
| 5 


- 
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erbs, over afinall fire, then by little and 
lictlegll chem with warme water, After they 
are well boyled and ſealoned, par init the 


. _ —_— ofa _ que on Kicked, 
{ad lome rs, if you will, and you may 
"Sparniſh be wack Shieh lettice; and you may 
alſo ſeerh ſome peaſe among the herbs ; ſerve 
$<cadily, and garniſh with cowcombers, 
; $3. Potage of owion with milk, 

Afrer your onion 3s cur very thinne, and 
ried with butter rill ic be very brown, fecrh 
it with a litcle water, well ſeaſoned with fake 

Tod peper ; after it is enough, put milk to it, 
When boile it, and ſerve readily, Ruving your 
Iry cruſts, 54. Potage of Loſches. Eh 

Being whole, farce them with a little for- 
ell, yolks of eggs, and milk, and ſcafen them 

ell with melted burter, mixe all ro 
without Howring them bur of themſclyey, ; 

Weeth them wirh-burrer, parſley, falr; andpe 

Tcr , and ſtove your cruſts with the beſt of 

Wour broths , and garniſh chem with your 
Loſches, which you ſhal whiten with the yolks 
ff eggs, then lerve.” 

You may lerve them at the Entree of firſt * 

ourſe, or fry them g you may alſo-garniſh 
ome portage with them, or uſe them that ir 
nay be brown,and garniſh as ſoon as they are 
rycd, 
| 55. Potage of Wivers. 
wer Afrer they are well cleanſed, boyl them 
le GÞith a little peale broth and white wane; oni- 
nei H >» on 
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wen ſticked, or a bundle of herbs, all well ſea 
ſoned, then take out your Wivers, and pu 


them with ragouft, raking ſome thickning © 
rroufies;lct them ſtove w.l ſcaſonee with ſalt 
freſh bucrer,minced capers,and one anchovie 
and cover them ; paſſe the broth throug 
a ſtrainer, and boyl it with freſh butrer,paſte 
rſley, and minced capers; ſtove a ciuſt. 
read, and pur over ita tew minced nwuthe 
xums, and of the fleſh of a Wiver; when it i 
well ftoved, garniſh it with your Wivers,an 
the ragouſt upon, then ſerve, 
The potage of Gownet is made,feryed,an 
garniſh'd alike. EE 
$7. Potage of Muſhrums farced. 

- It is- made the lame way as that of t 
Princeſs; garniſh it with your muſhrums fa 
ced, and with m<lts ; fill up with the beſt « 
your, þroth, with ſuch other garniſh as yo 
will, and ſerve. 

| 58. Potage of Almond milk. 

After your Almonds ate ſtamped, ſtove the 
with milk and the crummes of one loaf ; the 
ſtrain them, and ſcafon them with ſalt a 
ſugar ; when you are ready to ſerve, pur ſon 


Augar in it again, and ſcrye, 
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8 
aA Table of the Entrees Vow firſt 
Pu courſes ) of the leane dayes* 

" 


It out of Lenr. 
VIC ; 
18S Oales with rogouſt 
fel Pike with ragnuff 
t Wenches with ragouſt 
he arced Tenches with ragnuff 
it i{Wenches fried and pickled 
an@s5tewed Carpe 

arpe farced with ragou 
an arte fried with ragouſt 

arpe roſted with » agouſt 

arpe with a4 halfe ſhort broath - 
ti87aſh of carpes 
ſa reame with ragouſt 
ſt Salmon with ragouſt 
yoſhStewed ſalmon 

Troutes [a/moned 

otte with ragouſt 
heW-ottes fried with ragouſt 
the@iſters with half ſhorth broath 
anWiſters with ragouſt 
onfMifters in fritters 

iſters with ragouſt 

"tain with ragouſk 

ilain with « ſhort broath 

ilain ftewed 

ores rofted and farced 

ores roſted without farce | 

ores ſte wed 
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H 3 Barbels _. 


Barbels with ragouſft 
Barbels rofjed 
Barbels with half fbort broath- 
Barbels with ſhort broath 
Stewed barbels 
; Barbels in Caffrolle 
Flounders in caftrolls 
Fried flounders | 
Fried flounders with juice of arenge 
Plice m Caſtrolle | 
Plice rofled - 
Barnicle with ragouſt 
Bernicle with ſhort broath 
Barnicle rofled with ragouff 
Barnicle without bones , farced 
Alloſe roſted with ragouſt 
Mloſe with ſhort broath 
HAlboſe flewed 
 Lamproy With ragou#? 
Lemprez on the gridiren with ragouſt | 
Lamprey with a ſweet ſauce 
Fele reſted, with a greene [auce - 
LY. Eele 
Eele like ferveleſi 
Eple with ragouſt 
Sea Eele 
Sea Eele flewed 
Sea Fele fried with ragouſt 
Lobſter with ſhort broatb - 
Lobfter with a white ſauce 
Langouſte with ſhort broath 
 Langoufe with q white ſauce | 
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WP ike farced 

ike rofted on the ſpit 

reſh mackerell rofted 

reſh herring roſted 

errings with a brown ſauce 

WP :iIchers - 

Gournet with rageuft 

renoFs with regouſt 

Treſh cod reffel , with ragouſt 
xd with half ſhort broath 

Freſh cod with ragouſi 

Green fi 

Soupreſſe of i 

Gammon 0 

Muſſels of fi 

barn ibis 
Smelts with Tagou$t 

Tripes of cad fried _ 

Scuttles fried 

Poore oh fried 

Poore Fohn with a ſauce Robert 
Peale of ſalmon with a ſweet ſauce 
Foale or chine of ſalmon in julat 
Tons pickled | 
Mackerels ſalted 

Herrings ſalted 

Red herrings 

Common troutes 

Pre of lottes 

Eele pie 

Pie of Grenoſts © 

Small fiſh pres 
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Pie of places | | 92 
Tourte of melts, 93 
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8. A Method for to make ready 
the ſervice of fiſh for the firſt 
'- courſes in the leane 
dayes out of 
Lent; 


1, Soales with ragcuſf. 
ake your ſoalcs, ſcrape and cmpric rhem , 
draine them, an4 wipe them drie , then 
flowic them\and paſle them in the pan half 
fried ; afterwards open them , rake out the 
bone, and farce them with capers, muthrums, 
rroufles, melts, very freſh butter, a few chip- 
\ pings ef bread , a chubol, a little verjuice and 
breath, Rove all rogether , and ſerve with the 
Juicc of a lemon over ir. 7 

2. Pike wih ragiuft. 

- Cur it \into'pceces , and pur ;t with white 
wine , a bundle of heaibs , and butrer very 
freſh , and ſeaſon it well w.th capers and 
muſhtums z then attcr rhe ſauce is very ſhorr, 
and well thickned, ſerve w:th flices of lemon 
and pomgranate, 

3 Tenches with ragouſt. 
Scald and dreſs them, cut them into round 


fl.ces, and waſh them well, then boile them 
n 
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9 21 a pipkin, with (alt, peper ,.and an onion ; 
9 zur in it halt a pint of white wine,and a lutle 
of minced parſley 3 and'the ſauce being very. 
thorr-, thicken ir with yolks of eggs, theg. 
ſerve, | 


ly 4. Tenches farced with ragouſt. ' 
7 Scald them , and rake out the bones, then. 
nake a farce with'rhe fleſh \ which you ſhall 
caſon , and wath it farce your tenches, with 
he yol;s of hard eggs; then ſet chem a fie-; 
ing in a dith with a litrle broath and white- 
ine, a few chippings of bread, muſhrums , if 
you have any ; ſparagus, melts, and troufles, - 
n, hen ſerve. >, 6-H 
Oh 5. Tenches fried and pickled. - ; 
alc} After 'they are drefied , cyt them in the 
he$n:d4le , rhen pickle them with falr , peper , 
onion , and lemon pcele ; after they are pick- 
;p- ed, take them our and drie them, flowre them 
nd ſvich floawre, oc allay two or three egs with. a : 
he Wirrle flowre and [alt \, and fric chem. with, re-;: 
ined burter 3 after they atefricd, ſet them/a.: 
tle a boiling with their pickle , then ſerve, - 


% 


5 | ER 
're (nd garniſh with what you have. 
| 6. Ca ed . a. 45; 
ad Drefle your carpes , take off the ſcales , aye: 
rr, (EE them proportionably to their bigneſs; 


on (F-<ch them in 4 os kile or PEPE. with 
yhite of claret wine, an1 fea on them well _ 
vth ſalt , cloave , peper , minced onjon,chir-; 
1d Þ9}: capers, and ſome cruſty, of bread; ſcerh all : 
mw (vi<!l tog-ther £ and when it is cnough', and ». 
in : 3-3 - the-s : 


| , freſh burcer, ſalc, peper, yolks of eggs, milke, 


the lauce thickned and ſhorrt., ſerye. 
7. Carpe farced with ragouſt.. 

_ After your one is well ſcailed, empric it , 
and cut it along the back bone , take off the 
Skin 'and take. out the fleſh , which you ſhall 
mince very ſmall , and ſeaſon it with parſley, 
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and melrs then make a ragouſt , with broath, 
he pr freſh butter , muſhrums , ſparagus 
and chibols ; after it is well ſod,and the ſauce 
m_ allayed with chippings and . capers, 
ETYCE, 


$.' Carpe fried with ragruF. 

You muſt fcaile it and emprie it, then fiir 
it, and take out the bone, powder it with falr 
and flowre it , then frie it in refined butter ; 
after it is fried , ſerve it drie with the juice of 
an Orenge over it, 

9. Carpe broyled with ragou$. 

Empue it as. it comcs out-of the warer, ſlice 
1r-08 the top,butrer it, and pur it on the grid- 
iron ;/ when it is broiled ,, make a ſauce with 
freſh hurcer paſled in the panne , parſley and 
th chibol minced-very ſmall , verjuice vinegar, 
180% | and a little broath, ſeaſon all well , and ſeeth 
it with capers; If you wilLſerve with a greene 
lauce, and ſerve. as. ſoone as: you have pur 
itin; - 

10; Carpe with balf ſbert broeth.- 

Take your: carpe as it comes out of the wa-: 
rer,, £nmprie it and cut it proportionably to irs / 
biggcls, pur ic with viacgar,a very little falr, 
PPpere 
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peper and minced onion, then put it with ca- 
pers and yery freſh butter, ſeeth it in a ketrle 
with .it's implemetitsy/ and when the fauce'is - 
thickned , putir into a diſh, leaft it ſhould + 
{imell of rhe brafſe, and ſerve: | 
| 11, Haſh of carpes. 
Take carpes, ſcaile them;emprie them,and - 
take off the skin , cutting ir art the gills , and * 
aking it off beneatb,after they are unskinn'd, 
rake out the fleſh, and mince it with parſley, 
chen allay it with ſome broth and very freſh. 
butter}, feaſon' it well , and feeth ic with a © 
bundle of hearbsz when it is well fod ; pur 
to it creame or Milke with yolks of ceggs:, it. * 
you will , and ſerve, well carniſhed with . 
paragus and melts of carps: l 
12. Breame with yagouft., _ 
Erprie it , and put a bundle of hearbs in-" 
o the bodyof it, my ſome burrer , tubbe it - | 
ith it on the rop,and put ir on the priditon; + 
aſter it js broiled, make a ſauce with freſh bitr- 
er, capers, parſley, and minced chibols, ſtove - 
t well with vinegar , and a little broath as - 
er the ſauce is'well rhickned, ſerve, -- 
| 13. Salmon with ragouſt. © _ 
Roſt it ſticked with'cloaves , afref ir 33 r6- _. 
ed , pur it with a” little 'vety freſh butter, -- 
ine, ſalt Twi , and ſugar , ſtoveall toge- 


_ 


Wher, uncill the ſauce be ſhorr, and almoſt in- * 
"Fo 2 firup , then ſerve; -\ 


14. 'Salmon © 


i 
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e French Ctok. 
-I14,. Sahmon flewed.- 


Cur it into {lices of the thickneſs-of two or 
three fingers, and -put it after the way of 
ſtewing,, Ricked with cloves in a kettle wirh 
white or red wine, well ſeaſoned with burter, 
{alr and minced onion ; ſceth it well with ca- 
pers, if you have any ,when the fauce is ſhort 
and thickned , ſecye. and garniſh with what 


you will, . | by 
— Is, Troates ſalmin'd, 

Secth and pickle them, and ſerve them rhe. 
ſame way as - common , of which have the 
direCQion here under. 

16. Lots with rag2u8T. 

Scrape them in warme -water untill they 
be white , emprie them., and put them in 
white wine , freſh butter,falr., peper , onion , 
and capers ; ſtove them , and-have a care that 
your {auce may not turne, that. is , that it doc. 
not become o1lie; garnihAwirh mulhrums and 
melrs, and. ſerve. 

17. Lottes fried with ragouft. 

_ After they are drelfled, if they are bigge, 
flit chem on the top , and flowre them , then 
trie them halt with refined burter ; put them 
with ragouſt, andfrie into it freſh butter , ca- 
pers, juice of muſhrums , parſley, chibols, falr: 
amd pepcr,and the ſauce being very ſhort and. 
thickned, ſerve, 2”. :- 

Anothcr way of lottes ſtewed. 

After they are ſcalded, many do flea' them, 
cut them,or Icavethem whole,and ſtew thera 
wih - 
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with white: wine\, a little onion, which if you ' 
will not have ir ſeene you may ſticke whole 
with cloves, ſalt , peper, butter and a twig of + 
fne hearbs ; attcr they are ſod , and thefauce * 
very ſhort and rhickned, ſerve; you-may put _ 
tO it capcrs of anchovies, | 
18. Oifters with half ſhort broth ſalted. 

Whiten them well-in water , then pafſe 
them in-the pan with butrer , pasſley ; chiw 
bols,, and ſeaſon them welt, ſtove them with _ 
a licele white wine ; after they are- ſod , and-_ 
the ſauce well thickned, ſerve. 24008 

Another way. the 

As they come our. of the thel]',- par them 
on-the chauting- difh-with freſh butter , nut-- 
meg , chib9ls fticked with cloves, thime, a 
few chippings of bread., and the juice of an - 
ozenge, or of a 1enion ; atrer they ate ſod , 
ſerve. 


| Another: way.” 
Take them dead ur alive,clcanſe and whiten ' 

them wel, then paile them in the pan with an 

onion very {mall , good ireth butter”, and ca- 
pers, ſcalon them well, when they are ſod, - 
(exve ; you may fric them with ard , and the \ 
lame ſcaſoning.. 
19.” Oifters with ragouſt. 

Take them very new, open them, and rake 
heed they be not altered , with ſtriking one 
againſt aonther ;. for they which found hok-: 
law, and which are altcied, arc only good for 
tob.. lalted ; after you haye taken then ous-- 


444 


_ of the ſhell,; take the gravell out of them , 
and pur them into a diſh with their warer, 
and fry them with freft-burter, onien, parſ- 
tey well minced, capers, and a few chip- 
ings of bread, when they are enough; ſerve. 
20, Oiſters in fritters. : 
Take them very new and whiten them,drain 
and dry them well ; make a paſic with ver- 
Juice'or-milk, wherewzh you ſhall allay your 
flowre ſeaſoned with ſalty with one egge or 
more proportionably- z pur your oyſters into 
theſe implements, and take ſome refined bur- 
ter, heat it well, -and pur your oyſters there- 
in--one after another; after they are fryed, 
drain them, and ſtrew on them a lirtle imall if 
ſalr, and frycd parſley, then ſerve. | 
21, Oyfters reſted. - 
a Open them, chooſe rhe beſt, and lerthem 
& 1yt in their ſhell, for ro cat them new; to them | 
09K which are fomerhing alrered, pur a very little 
{IRE freſh burrer, with a little bread fiyed,: and a if 
Lg litcle. nutmegge, then ſer them on the grid- 
O87 iron, after they are roſted, paſs the fire ſhovel 
Ig red hot over them, that-they may have a co-. 
Ww!'s _ and-take hced they be not too dry, and- 
[ if | ; crve. . | P 
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ml | 22.” Vilain with ragouſt. 

CI_h Afecer it is drefled, broyl it on the gridiron 

OR with a bundle of herbs'in the body of it well 

WIE ſeaſoned; afrer it is rofted, palle in the pan an 

NG onion minced: with freſh burter, chippings, 

LIN capers, and-anchovis, all yell ſeaſoned ac-' 
vie - cording : 


* 


Foine lalt , and a twigge of Sage, or fine 


. Wto your Soies, make a ſauce with freth 
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rding to your taſte ; ſtove all rogerher, and 


['VEs "©3 
2 3- Vilain with ſhort broth. 


Roſt ir after it is taken out of its broth-> ' 
ake a ſauce Robert, and ſtove it with it, and.-- 
rvc with parſley, | 
| 24, Vilain ſtewed, . | 
You may ſtew. it as a Carp, and-ſcaſon it - 
c11 with capers, chibols, parſley, and good - 
ceſh butter , the ſauce being very-Jhert , 


Ive, | 
25, Seies rofted and farced. - 
Dreſs them. as chey come out of the water,... 
nd endore them. with burtet, chen pur rhenx 
n the gridiron, with a little farce, or with 


erbs. | 
For to make'your farce. take forreN parſley, -- 
d raw yolks of eggs, mince and ſcaſon all 
cogether with a twigge of thime, then pur ir-- 


utter, Jalr, vinegar, peper, Chibol, and parſ- - 
'y, all paſſed. in the panne, and the lauce- - 
ery (horr, .ſerve. with a lictle nugmegge. up-.- 
Mn 2t, 
2 6. Sores -rofted without farce. 
Roſt them without farce, make a ſauce x 
ike 3 to-which you ſball adde ſome capers, ” 


en ſerve. 
27." Soies ſtewed. ' 
Pur rhem as-a Carp, thicken the ſauce well, 
arniſh it with your. $05, and ſerve. Fo 
- 28;:Barbelf 22 


\ 


___ - a8. Barbels with ragouſt. 
If they are ſmall, fttew them, feeth rhe 


well, and ſerve; it sall the ragouſt thar one 
may give them. | 


. 29. Barbell rofted. 
If they are mecanly big, drefle them, and 
broyl them on the gridiron, and feryc-with a 
ſauce of haut gouft, 


39, Barbels with half ſhort broth. 

Take 'thent big enough, pur them with the 
halt ſhort broth, with whirc wine, freth but- 
rer, falr, peper, chibols, parſley, and capers, 
after they are well ſod, and the ſauce thick- 


ned, ſerve, 


3. Barbels with ſhort broth, 
Seeth them in their ſhort broch, after they 
| are ſod, take off the skjnne, and pur them on 
a diſh, then make your ſauce thickned, and 
pur it over it ; which for to make well, -rake 
half a paund of new- butter, - with a drop of 
vancgar, or a little of half thyrr broth ; melt 
it, and as it mclreth, put into it one or tw” 
yalks of eggs proportionably, thicken it well, 
and take hced it becomes not nyly, 

For to makC it with yinegar alone, take 
nutmepee , ſalt, gooſcberrics, or vcrjuice; 
ſecth all in butter ; when ir is Yod, taker out 
of your _ butter, and put it w:th your ſauce, 
then lerye, for the ſauce will nor be warmcd 


again, 


3 2. Farbe!s 
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32, Barbels ftewtd. 
They are done as the Carp,cither whole or 
ut,with veruice of grapes. 
33. Dabs in Caſtrolle, 

Dceſs them, and emptie them under the 
ils, cleanſe them well, and drain them'; 
th affttcr they are drained, pur- them in-a baſon 
r a pipkin, with butter, chibols under, bea- 
n clove, ſalr, peper, capers, a little white 
inc or vinegar, and\muthrums, ſecth all to- 


om, ether leaſwely; Ie#*the- fleth breake off ; 
rs frer they are well ſod, and the ſauce thick» 


ck. <9, rve the whire fdeunderneath,and gar- 
ih with your muſhrums, 
34. Flounders in Caſftrolle, | 
Drefs and fir them as the Dabs , and ſerve: 
hey Wlike.. 4 . 
PRs 35. Flounders fryed. 
and Fry them, and put them with ragouſft, with 
akc Mic Juice of orange, treſh butter, a whole chi- 
of Wol.and minced capers, thun ſerve. | 
cit 36. Flounders rvoſted. 
WY Roſt them on the gridiron , and make a: 
11, Wuce with butter, onion, parſley, ſalr, peper, 
nd vinegar ; after all is well frycd together, 
ke Move ir with your Flounders, let the ſauce be 
-c ; pc11 allaycd, and ſerve, 
cs 37. Plice in Caſtrole. 
©» Dreſs.them as rhe Dabs, bur on the other 
cd Wide, lecth, and make them ready alike, and 
| Ive, 


38, Plice - 
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38. Plice rg LL - 
The Plice are roſted af the Flounders, 
39.Barnickle with ragouſt. 


Pull ir well, and dyeſs ir as a Dnck, then 


lard it with great lardons of Ecte or Carp 
Ipit ir, and in turning of ir, baſte it with but 
ter, vinegar, ſalr, .peper, chibols, and lemor 
pcele; afcer it 'is half roſted, pur it in a po 
with water, and with the ſauce wherewit! 

ou have baſted it ; afterit is-welll ſod , and 

aſoned, pur ro is maſhrums, with capers, 
and ſerye. Jo 

40. Barnickle with ſhort broth. 

. Dreſlc and lard it as above, then ſecth i: 
with water, and-ſcaſfon ir well, when it i; 
half fody pur to ir aquarte of white wine, and 
ſeerh ir well,” then ferye it with parſley over 
it, ba 
41. Barnickle rofted with ragou ff. 


Roſt it vn the ſpit; after it is well roſted 


pou it on the griditon:,\ and make -toirt 
auce Robert,: or ſuchother as you will , rher 
lerve. 
42: Barnickle without bones farced. 
Farce it with what you have, mixed, anc 
minced with the fleth of ir, and pur ir with ra 
gauſt, after it is ſod,garniſh it alſo with wha 
you can, as'mufhrums, troufles, ſparagus,an 
dovillets, melts,or riffoles,or fleurens, ſeaſon all 
well, and ſerye. 
: 43' Alloſe rofted with ragouſt. 
Empty it at the gills, and pur in it a lirrle 
} 
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alt, fine herbs, and anonion, roſt it ; afrer it 

5 roſted, make a ſauce with: treth butter, chi- 

zols, minced parſley, capers, gooicb-rries, or 

Wcrjuice ,*all paſſed in the panne, and well 

bead » ſtove it with your Alloſe; allay 
he liver of it with the ſauce,if it is not thick= 

ed ; or garniſh with ir, then ſerve. 
44, Alloſe with ſbort broth.> 

Seeth it with a ſhort broth, and when it 1s 

alte ſod, take it our, and ſer ir on the pgrid- 

Jiron, then ſtove irwith a brown ſaute; and 


lerves 
45. Alloſe ſtewed. 
Scald ir well,ſceth it after the way of ſtew- 
Ying, after ir is ſtewed very well,;and the ſauce 
Wallaycd, ſo that it be noroyly, ſerve, 


46. Lampraye with ragouft. 
Afrer is CLONE, ſerve it 
as the Aloſe ſtoved. | | 
- 47. Lamprayge on the gridiron with urs nv 
After iris drefled, cur it | 0g RPrema y to 


ts digneſle, then pur it on the gridiron atrer 
it .is broyled, make to it ſuch a ſauce as you _- 
will , ſo that ir be of haut gift, then 
ſerye. 

48, Lampraye with ſweet ſauce. 

Dreſle and cur italike, make a ſauce with 
vinegar, ſugar , twoor three cloves, a little 
butrer, and lirtle ſalrz ftove, and ſerve. 

Another way, 

Cur it into ſmall peeces, and ſeerh ir with 

wine, and ſugar, and ſcaſon it a very Vaan | 
CAUIE. -. 
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cauſe of the ſugar, mixe with it a littie bucte 
and capers, then ſerve, 
49. 'Fele riffed with a green ſauce. 

Cur it in length, and roſt it 6n the grid 
iron, then take forrell, or bects, and take © 
the juice,- fry an onion vety ſmall, ſeajone 
with falr,peper, a drop of vinegar, minced ca 
pers, _ orange peele ; ove your Eele wit 
this ſauce, and when you are ready to ſerve 
and your ſauce wel allayed, powre-yqur juid 
Over it, then tkerve. 

| 5o. Fele ” 

Cut it into peeces,and ſtew it with parſley 
cape! s, white wine, t:eſh butter, all well ſea 
ſand; then ſerve. 

51. kele like Servclaſt. 

Dreſle your Eele, and skinne it ; which t: 
doe, take it next to the head and cut it 
then with a clout draw the skin downward, 
afrer it is skinned cleave it in two, and tak: 
.out the bone, beat it well, and {lice it in two 
ſpread- your two {lices, and pur to ir peper 

alr, butter, and parſley, rowle them up, and 
rye them very fait, pur them into a por with 
white wine , well ſcaſoned, and ſecth them 
well; after it is well ſod; take ir up, and cut 
it into ſlices, garniſh a plate with ir,” and 
ſerye. 
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52. Fele with ragouſt 

Cur it into peeces, and put it in a pan, ot 
pipkin with white wine, burrer, chibols,min- 
eed parſley, capers,falt, peper,and a few chip- 


ings 
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utteſios of bread for to allay the ſauce ; after it is 
nough, ſerve, and, it you will, whitcn with 

olks of egs in veruice. "0 

Another way. 


c oul You may fry it with refined, butter, or with 
loneYyle ; after it is drefied, cut the jides.and rake 
YaE 5 , | | HA 
d caflur the bones, pickle ita while, and if you 


il gaumiſh with it, fry it as ſeon as you will; 
ex YO it 1s to ſerve ware, fry. it onely when yout 
Ju:Wave ule for it ; which you (hail doe after you 
nave dryed it wcl, cut very thin and flowred, 
rr fryed in a paſte, Scrve wath-Juice of 0- 
rile;Fange or lemon. | 
1 ſea Another way. 
Roſt it as the Lamp1iayc, and ſeaſon it with 
aut gouſt, with what garniſh you will, 
$3. Sea Eele. 
Make it ready as the firſt ragoult of com- 
1n Eclc, 


54. Sea Eele flewed, 
After it is drefled, cur.it into lumps, and 


Per Meaſon it as the other ſtewings. 

, ANd .55.Sea Eele fryed with ragouft. 

Re Make it as the ſecond ragouſt of common 
he 


WEclc, then. ſerve, 

56. Lobſter with ſhort broth. 
Seeth it with ſhort broth, well ſeaſoned 
ith what 1s neceffary » aftcr it is ſod, cleave 
ic in two, and ſerve it with vinegar and 
n, 0'Sparſley. | 


57. Lobſter with a white ſauce. 
After it 5 ſod, take out the bones, and _ 
& 


WE  irdric with parſley, 
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the fleſh into .pecces,, which you ſhall fri 
with burter , minced parſley , and adrop 
' verjuice ; which bcing done , "rake three off 
foure yolks of eggs with a little of nutmeg 
and put them in.the panne , ſerve forthwi 
and garniſh with the teer of your lobſter, 
58. Langouſte with ſhort broth, 
Secth ir , ſeaſon and fric it as the lobſter 
and garniſh with the feer of your-langouſt 
then ſerve, 
59. Langeufte with white ſauce. 
It is done the 5 way as he lobe, fern 


60, Pike farced. 
Slit ir all along the backe, and rake off rh 
Skin fromthe head to the rtaile ; rake out rh 
fleſh and the ſmall bones , lcave the back 
bones for to keep it the firmer when it is far 
ced. Which to doe, take half of fleſh of pik 
and half of carpe, or of cele , mince it ve 
ſmall with parſley , raw yolks of eggs, ſalt 
peper , fine hearbs , butrer and milke mix 
ix.. -a » with muſhrums ; farce your - pike 
and fow it up againe , then ſeerth itin a drij 
ping panne, make your ſauce with fiſh brott 
' or peaſe broth, a drop of verjuice, and a lirti 
vinegar Which you ſhall pafle in che panne 
with parſley , capers and muſhrums , whici 
you ſhall ſeaſon and ſccrh well ; ierve and* 
5 as with what you will , after it is wel 
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61, Pike rofted on the (vt . 
BEDreſs ir the ſame way, and ſpir ir ; ro the 
| ir may hold faſt, wrap it in with butrered 
per, and when ir is roſtcd, take ir off of the 
c, and ſtove it in the ſame ſauce as the 0- 
r , and garniſh it with muſhums, melts of 
pes, piſtaches , treufles, and'broken ſpara- ' 
.and have a care that. the ſauce be nor too 
; then ſerve with pomgranart ,-or lemon 
cle, Ee IS 
62. Freſh enackerells roſted. 
rv Koſt them with fennell, after they are -ro- 
:d, open them, and rake off the bone ; then 
ake a good ſauce with butter , parſley , and” 
Soſcberries , all well ſeaſoned; ftove a very 
Wcle your mackerells with your ſauce, then 


! 4 
63. Freſh herring rofled. 
Emprie them — gills, and roft them on 
de gridiron , moiſtned- with butter ; after ' 
ey _ rome , make _ with mma bur. 
r, a.drop of vinegar, ſalt , peper and nut- 
o, we ſome the wor iy it , and 
IVe, 
| 64. Herrings with brown ſauce. : 
After your herrings are roſted , make a 
Sowa ſauce, making your butcer brown in 
We panne wich parſley , and chibols minced, 
Which you ſhall pur into your brown butrer 
ith a drop of vinegar; if you will , put to it 
IN >, ſerve, 


65, Pilohers 
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65... Pilchers. 

Afrer you have ſcailed: them; make thei 

ready as the .herrinps-roſted ; ſerve witt 
white or brown lauce with muſtard. 


A 66, Gournet with ragouſt, 


After it is well drefled;, pur it into a dii 
and ſeaſon it well with burrer , falr', peper 
bundle of hcarbs, muſhrums, minced parſle 
verjuice and broath ; ſeerth ir berweene t 
diſhes; after it is lod, ſerve it with a ſau 
thickned ; as for the garniſh , you ſhall p 
ſome it you have any , it not , you ſhall let 
alohe, You may allo make ut ready as tt 
grenoſt which followeth. 

... 67, Grenoſt with ragouſt. 

Drefle and lit it , then butter it well « 
the top ,-and 10ſt it on the gridiron ; after 
is roſted, make abrown ſauce, with which ye 
thall ove it , for to caulc it to take ſalt, a 
the ſavour of what, you have pur to it 
{crve, ka 
68. Freſh cod rofted with ragouft. 

After- it is dreſſed , you muſt butter it 
and roſt it. on the gridiron, ſeaſoned with {: 
and clove ſticked ; As it is roſting , baſte. 
wath butter ; after it is roſted , make a ſaud 
with very freſh butter, into which , after it 
half brown , you ſhali put ſome minced pat 


Tey ,andif you will, ſome onion or chiboll 


which. you may take out , becauſe of the fan 
taſtica I; mixe a little broth with it, a dre 
of Vinegar and minced capers ; ſtove your co 
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6n its ſauce ; when you are ready to ſerve, 
theſpur ſome muſtard in it, if you will , then 
1thF{erve., 
69. Cod with half ſbort broth. 

Seeth ir with white. wine, ſalt, peper, a 
lilWundle of herbs; after it is ſod, drain ir, and 
er ſnake a ſauce with butter, a drop of irs ſhort 
{lefÞÞbroth, a lirtle nurmegge, and falr, cr ir on 
 rifffthe fire, and turn it well ; in turning of it al- 
ſauſWay with it two yolks of egs, and powre it on 
| pour Cod, then ſerye. 
ler 70. Freſh Cod with ragouft. 

S After ir is ſcailed, empry ar, ſlit it at the 
OP, then pur ir into a dripping pan, or into 
flat baſon, with good burrer, lale;peper,and 

[1 eÞcaten cloves, ſome chibols under, lome broth 

er Þr peaſc broth; boyl all, and pur to it ſome 

1 yopariley,a drop of vinegar,and a few-chippings 

, anÞf bread over it; ſeeth it before the fire, 

> iÞr inan oven for the better; after it is ſod, 
eve, | | | 

71. Green flfh. 

r if} Take it unfalted, ſcrape at, and ſeethit in a 

1 {aFettle with: freſh water, boyl it a very little , 

ſteMWnd ſcim it; afrer it is ſcimmed, rake ir off of 

(auhe fire, and cover it with ſome table cloth in 

r ir Fouble ; whey you are ready to-ſerve, ſer ita 

parWraining ; make a ſauce with fome burrer a- 

bollFone, rake heed thar ir turn nor, pus it upoa 

. Jour fiſh, and ſerve with parſley on it, and a- 

roÞour it, 


72. Soupreſſe 
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| 72. Soupreſie of fiſh. | 

Take the fleſh of Carp, Eele, and Tenc| 
mince tnem togeth-r, and ſeaſon them wit 
a litule butter very freſh, with capers,and h 
heibs; kr up all mto a linnen cloth, and 
it, then Gor it with white wine Lke a tho 
broth ; after it is ſod, ſer it a draining ; ati 
it is drained, untye it, cut it into ſliccs, 
ſerve it on a plate as a gammon of bacon, 

| 73 Gammonof Fiſh. 

It is made the fame way as the Sonpreſi 
bur that you doe wrap in your unpleme 
with Carp,skinge,over a wrapping ot butter 
paper, and oyerit yet alinnen cloth ; feet 
It alike, and ſcrve it cold, as a ganumon | 
bacon. 'r 


74. Musſles 0f , 

Cleanſe them, pa . = a very lu . 
with a bundle of herbs as ſoon as they 
op. ned, take them up, and take them out 
the ſhell, then fry them with freth butter , 
parſley, and minced chibols, ſeaſoned widhh . 
peper and nutmegge, then allay lome yoll.. 
of cgges with verjuice, and mixe theni tog 4 
cher, ſerve, and garniſh with the beſt ſhapyſ;.: 
of their ſhels. 

* 75+ Raye fried with ragouſt. 
Pcs Oy os it weld and take off ti 
flane which is upoa it, then empty ir, : 
rake out the "binge neatly, By the g 
alſo ; if yout Raye is big, take off the ti 
ſides, and leave the body ; ſeeth them wit 


whil 
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Fhire wine, orverjuice, falr, peper,onion, and 
Wne kerbs 3 when they are led, ler them take 
lra little, and take heed »f the rellith of 
1c braſle ;'afrer rhat, take them our,and take 
ff rhe skinne, make a brown ſauce with bur- _ 
r, parfley, and chibol, very {mall,and palled 
With brown butter ; pur a drop of vinegar ts 
8, and a peece of liver, and ſtove it withir; 
rye With gooſeberrics, oc verjuice in rhe 
alon, and garniſhed on the top w:th the 
Welt of rhe liver which you had in the kertle, 
our Raye being half ſod , and cut it nts 
ices, 


76. Smelts with ragouſt. 
File them up rogether into rows, thruſting 
ſmall rod though their ezes, ficwre and iry 
1em, put to them a litrle ſmall ſalt,and take 


ie: oN R , 
the rod as you pur them in the diſh, then 
A 1ve with orange or len on. 


77. Tripes of Cod fried. 
| Secth them, and afrer they are ſod, fry 
em with butrer, onion minced, or chibols, 
ley, falr, and per, and at the latter end 

Wine vinegar, and a little nurmeg. You may 
hiren them with yolks of eggs and with ycr= 
ice, and ſerve, 

73, Scutt'es fryed. 

Boyl them, after they are enough, cut them, 
to peecces,and fry them as the tripes of Cogs, 
5 'Wnd lerve. 

79. Poor John o_ 
vill Afrer ir is well unſalted, cur it into peeces 
L.4 and 
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and ſcerh ir, after it is ſod, drain it, and fi 
ir with butter, onion, peper, and vinegat 
then ſerve, 
80, Poor fohnwith a ſauce Robert. 
You may pur it with. burrer, a drop of ve 
Juice, and fome muſtard , you may allo mi 
with it ſome capers and chbols. | 
Another way. 
You may ſerve it with oyle, vinegar, a 
onion minced, 
81. Foale of ſalmon with brown ſauce. 
Unſalr it well, ſcaile ir, boyle it in wate! 
and ſeeth it proportionably, as ir 1s thid 
then let it reſt ; when you will uſe it, mak 
a brown ſauce, with butter, onion, peper, vint 
gar 3 put it over it, and ſerve. 
Another way. 
After it is ſod, draine it, and let it cool 
and ſerye it with minced onion, oylc and 1 
negar, | : 
82. Foaleor chine peece of ſalmon into ſalat. 
After it.is ſod, pur it with oyle, ycncga 
creſles, or other ſuch falat as you will, anſ® 
ſome capers, if you have any, then ſerve, Þ 
83. Tons pickled. ol 
Dreſle them, and cut them into flices Fr 
peeces of the thickneſs of three inches, ſti 
them with cloves, and put them into 2 p 
with ſalt , peper, vinegar, and ſome ba 
leaves ; cover it well, and when you wipe 
uſe it, unſalt your peeces, and ſeth theÞro 


with wine ; ſerve them dry , or with a bs h 
fa 
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Wuce,, ſeaſoned with what you will. 
84. Mackerels ſalted. S 
Slit th:m along the bellie , and ſalt rhem ;. 
Yr to uſe them unſale them , and fecth them 
'veſſh water , after they are ſod , ſerve witly pat{- 
miy , vinegar and peper , you may put fome 
ile if you will, 
| Another way, | 
an} Airer they are ſod , make a ſauce to them 
ith burrer, onion , vinegar , peper , and mu-: 
ard , ſtove and ſerve. 
ate! 85. Herrings ſalted. 
hid When you will uſe them, unſalt them, 
malſWraine and drie them, then roſt them and 
vinderve with muſtard or with pale. 
Another way. 
You may ſerve them ſtewed , cutting them 
Fo peeces,, and ſecthing them with onion 
nd butrer. - 
$6. Red herrings. 

ffter they are half falred , file them , and 
tthem a ſmoaking in the chimney ; when 
Ou w:ll uſe them, open them and ſtcep them 
nmilke; for to ſerve, take them our , aud 
oft them a very little on the gridiron,, and 
F<1veE, if you will , with muſtard. 

87. Troutes common, 

Dreſs them ar the gills, pickle them ; after 
hey are pickled, ſlit them according to their 
Pigneſs, and ſeerh them leaſurely w.th a ſhorr 
roath , ſcaſoned wirh all whar is fitting, and 
hereof you ſhall find the making .in ſcverall 

I 3 places 
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places of tke fiſh ſervices; and take heed tha 
their fleſh doe not break from the bones}, 
afrer they are ſed, ſerve them whole wii 
parſley , in a plated napkin. " 
| es. Pieof lottes. r 
After they are drefied and well wh:rened 
cut them into peeccs, and put th.m in fin 
paſte 0: putr paſt, with ſome garnith, as mcitgYl, { 
of carpe, capzrs, broken ſparagus , muſhrumy,. 
yolks of cggs, and ſcafon all well , rhenfff,, 
ſerve. 


eg. Fele Fre. 

Cur it into round ſlices, and put it in yo 
ſheet of paſte , well ſcaſoned with yolk50 
cegs, paiſley, muſhryms, ſparagus, melt: 
vei juice of grapes, or gocſbcirics, in the 
ſjcalon ; Doe not ſpare the butter , ſalr no 

cp:r ; cover your pie, and endore it; for to 
kecp it uptake {:.me ſmall b:ndings of paper 
bu:ter them , and put them round abour it 
2nd tie th.m Hoftly with a thread ; bake it 
zNna after it is bax:d,allay threc yolks of eggs 
with a drop of verjuice and a ].ttle nutmeg, 
=nd when you are ready to ſerve, = it in and h 
rixe itw [1 , then open it , and ſcrve it garſhnc 
niſhed reund about w:th the c.uft cut intofipyr 
fame. 


90. Pie of grendff. 1 

Dreſs your gerenoTt, or manie- if you havthe 
them , and fiitir at the top , make a ſhcer ciÞſlir 
fine paTe., of what ſhape you will , -wake upſwir 
your pie, and when it 5 made up, put r__ 
þ 
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Tal in ir, garnithed w:th what you have, as 
Buſhrums, capers, parſley minced, hard yolks 
\'F cps , bottoms *) hartichocks , and broken 
aragus. all well ſeaſoned with butrer , ſalt, / 
cper , and nutmeg , then cov.r and endore _ 
. If ir isriſed up , bind it with buttere&pa 7 
r;bake it , and forget not to give it vent, 
« ſoone as it hath taken cruſt ,-for it would 
ake it of jt ſelfe , and it'may be, bencath,and 
dall the ſauce ſhonJd be loſt 4 which you 
ould not put in againe in the fame way, Af- 
r it is baked, make an allaying with yolks 
f eggs raw, and a drop of verjuice , and 
5 Out it into your = at the top with a funnell , 

Wad mixe it well on all fides with ſtirring of 
; ſerve it warme, and garniſhed abour with 
ie upper cruſt, cut as you will. | 

91, Small pies of fiſh. 

Take our the bones of a carpe, and of an 
it Fele , mince the fleſh with parſley , a ſmall 
It Swig of thime , and ſome butter ; after ir is * 
 ſhncll minced , and ſeaſoned wah nutmeg , | 
E rake a fine paſte, and make up your pies of 
nd&;hat bigneſs you will , fill them , cover them 
aÞnd endore them; upon the b.;g ones you may 
tut a chapitcau ; after they are baked, ſerve. 

92. Pie of plices. 

After they are dreſſed make up your p.e of 
"(the bigneſs of your plices, and pur them in, 
 Oiflitted onely on the top , and garnifhied- 
upEwih muſhrums , ſparagus , hartichBcks, ca- 
ugpers,and hard yolks of eggs, all well ſeafoned- 
18 4, with. © 
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with very freſh butter, ſalr, peper , mince, 
parſley, and a lice of lemon, or of orange, 


ver, and bake it ; when ir is baked, mixe with 


it ſome yolkes of eggs allaycd with verjuicc 
then ſerve. | : 


93. Tourte of melts. 
Whiren them well, and draine them, the! 


make your ſhcete of paſte, and garniſh | 


with your melts of Carpes, mufhrums 
trouſfles,. capers , hard yolks of egges, bro 
ken ſparagus , botromes of artichocks, fa] 
peper, parſley , and freſh burter; cover it 
and bake it in the oven, or in a tourte panne, 
Endore it with eggs, if ir be in fleſh rime; 


- after it hath raken cruſt, give ir vent; when 


it is baked , uncover it very neat]y , cut the 
Tid into four, pur it round abour, and ſeryc, 
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\ Table of the Egges for the 
Entree or firſt courſe, as. 
they are now ſerved up, 


Ll" Ges farced- 

Eggs with bread 

I ggs of the Moon ſhine C au miroir) 
os Wite black butter 

ges with mith. 

F p25 With ſorrel. 

ees fried inta ſlices 

225 Poached in water 

ges with creame 
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MmceWnelet of creame. 


'melet of parſley 

"eggs With verrucie 

gas With anchovies 

es With cheeſe 

£85 mixed, or ſtirred together 

ges of the moon ſhine ( au mirow ) with. * 


ggs made ready in glaſſes 


Oelet farced 


 £g4 1nto [now 
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Ws 7 be way of thaking Eggs ready forthe 
1.0 Entrees, or fi-ſt courſes, as they |}- 
are now in uſe, 


1. Eggs farced, 
"Ake ſorrel], alone it you will, or with o- 
'4 th.r herbs, waſh, and ſwing them, then 
mince them very ſmall, and put them be- 
tween two -d ſhes with fieſh butter, or paſle 
them in the panne; atter they are paſſed, ſtove 
and ſcalon them ; aftcr your farce is ſod,take 
lome hard eggs, cut them into kalfs, a croſs, 
or in length, and take out the yolkes, and 
mince them with your farce , and after all is 
well mixcd, ſtove them over the fire, and put 
ro it.a little nurmegge , and ſcrve garniſhed 
with the whites of your cgp', which you may 
make brown in the panne with brown burrer . 
2. Fegs with bread. 
Take bread, crum-it , and paſs it thiouph iſh 
a ſtraining panae, if you will, melt {ome bur- i 
bf ter; aſter 2t is melred, pnt it with your bread, 
| and ſome ſugar, then chooſe ſome very new 
| layd'cggs, as many as you have occaſion for, 
ff and beat them well with your bread, ſugar, }' 
= burcer, ſalr, and a Jittle milk; for to ſceth 
them, mclt a pcece of burter very hot, pur i 
WRER your unplements into it, and lecth it; for to 
WES givc them a colour, patk the fire-ſhovell red 
is Hagen them, and. ſerve your cggs 4; 5m 
wi ke ou 


the 


ou may make them ready.ina difh, or in a 
DUrte panne;- X | ; | , 

3. Eggs after the looking glaſſe,or au miroir, 
Take them very new, melt a peecc of butrer 

them very freſh,purt in your egs and a lictle 
ur ; when they are enough, pur a little nut- 

g on them,and take heed the yolks d. not 
reak, nor be too hard, then lerve. 

4. Egs with black butter... 

Break very new layd eggs ina diſh, and. 
ave a care that the yolks doe not beak, put 
alt ro them, make ſome butter brown in the 
anne, and ſeeth them in ir ; after they are 
nough, put a drop of vinegar in the panne , 
afe it-over the hre, powre it on your cgges, 
nd ſerve; | 

5. Fees with milk. 

Break your eps, ſalt them, and-lugar they 

you will, beat them well, and mixe your _ 
ilk with them ; for to ſeeth- rheni,- melt x 
irtle freſh bucrer in a diſh ; "after it ( is'mele- 
d, pue':your impletments'in it; ſeeth' thein,, 
nd give! a'celour'with'the fire ſhovell, when 

cy are enough; ſugar and-(erve. 
6.” Egges with fortell. 

Take very young lorrell, affer it is very. 
lean and diained, pur it between two diſhes _ 
irh butter, ſalt; 'and peper, when it is well - 
onſumed, allay the yolK'of air egge with- ir, 
nd garnifh it' with eggs-cur into quarters, or 
$ you' wilt; and ſerver eas a2 
For to-keep yolir egs alwmes freſh, put chem 
ato freſh watcr, 7.Eggs- 
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= handle of the pipkin, left they ſtick in the 


|, allayed rogether ; 
forthwith... 
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> 4 - 7. Egges fried into ſlices; . © 

Make them hard, take them .out of rhe1 
ſhell, and cur them into ſlices, then try the 
with good butcer, parſley, chibols minced 
peper, gooleberries., .or - verjuice of grapcs 
atter they are wcll tryed and-ſeaſoned , put 
them into a diſh with a drop of vincgar patled 
mn the panne. If the ſauce is too flioort , pu 
in it a drop of broth, then ſerve. with nut 
meg ; if you will, mixe-with it capers,'muſh 
rums, broken ſparagus, fryed before you mixe 
them, as allo the. mutbrums, for it would nor 
be good otherwile. 

| $. Eggs poached in water.” 
Take the ncweft you can per, boyl ſom 
water, -and when it boyles, break your egg 
in.it, let them ſcetha little, ſtriking on the 


C 
1g 
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battome, and that they burn, then rake them 
out ſoftly,and drain them. For to:ſerve,make 
a brown fauce, or green, with a handful © 
ſorrell, whereof you ſhall rake outthe juice, 
then melt. a little butter, with ſalr, nurmey, 
and the yolk of an egge,all. well ſcaloned an 

ck this., you fhall put 
your juice in them, and ſtir them, and ſerve 


\/ 9. Eggs with creqme. . 

Break ſome ,cggs proportionably, take out 
half of che. yolks, and bear them well with 
ſugar and a Jittle falr, mixe your cream with k 
them,and ſeth all in a pipkin; after ir f ſod, 

; 2 | erve 
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= 
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put 
u{jed 
pu 
nut 
uſh 
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not 
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ye upon a plare, and ſugar. If you wilt 
vc a colour, you may doe -it witly. the fire- 
ovel z and if you doe love {ſweet odours, you 
hay put ſome. . ; 
10, Omelet of creame. 


Break ſome eggs, take out half the whites, - 


aſon rhem with falt and. creame, and beate' 
| well together, warm ſome burrer, a little: 
ore than ordinary; and when it is enough, 
rve it in ſquare, or triangle, or as it is, and 
oar it well if you will, | 
£ 11, Omelet of _ 
Ercak your egs, and ſea 

a ſcy minced fmall, and chibols, if you 
{U, beat them well with burrer, and make 


ouwill, and cur it into round ſlices, garnith 

plare with ir, ſugar, and ſerve as readily as: 

ou can. | | 
I12.. £gges with verjuice. 


on them with ſalr,: 


» 


After you have- broken your <ES5 ſeaſon 
ra 
2 


hem with ſalt, and bear-them well, rake our 
he treads, and take out jome embers, over 
hich you ſhall rurne them , in putting into. 
hem ſome butter, and verjuice of grapes 
aten, and paſled in the pan; when they are 


nough, ſerve,bur have a care they be not too | 


hick. 


1: 13. Egees with anchovies; 

Cleanſe well 'your Anchovies, and unfalt-. 
Saem, changing often their water.or wine ;. 
ake out the bone, and melt .themina _ 
Wil | 
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with very freſh-bmrer ; when they are melt 

cd, beeake ſome eggs according tothe pre 

portiorr of. your ſauce; and after they arc ſo 

and mixcd , ſerve them witha little nurme 
14. Eggs with cheeſe. 

Take butter and- cheeſe, and melr them tc 
gether ,.. which -you may doe eaſily , cutring 
your cheeſe very {mall ; when they are meh 
ed,break: as many eggs as you think may ſect 
in what you have melted ; afcer they are well 
bearen, put them over the fire, and ſtirre then 
as they ſeeth ; and when they are ſod not ro 
thick, ſerve with a little nutmeg. 

I5. Egs mingled or ſtirred together. 

Melr fome butter with eggs in a diſh, ſea 
ſoned with falt and mumegge, when they are 
on the fire, ſtir them with a ſpoon untill ther 
be enough, and ſerve, | 

I6. £gs in the moon ſhine with creame. | 

Make a bed of buttcr in your dith , and { 
break your eggs over it,after they are- broken, 
ſ{cafon' them with falr, then put ſome crea x 
ro'ther untill they be hidden, or ſome milk 
{o'thar it be good, feeth them, and give thenſſh 
cotour with the fire-ſhovel red, then ſerve, pe 

a 17. Fggs made in glaſſes 

Make aiprepatation like that of the eggesſÞþv 
with bread, and adde ſome cream to it, which 
be nor ſowre, and-a liccle ſugar,. and a little 
of crummes of bread, then rake ſome-furne- 
glafies,purthem on a plate near the fire,with 
a very little butrer in. them ; when the burtcr 

| Is 
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elred, pur alſo your implements in theſe - 
afles, as they are before the fire they doc 

th, bur as they do ſeeth, rurn them; aftcr 

ey arc ſod, powre them our upon another 

ate, they will come out of the glaſlcs the 

arp and upwards; ſerve them thus, and gar- 

ing chem with cinamon and lemon-peel pre- 
vcd, | fo 
18, Omeiet farced. 
W Break your cgges, and put more yolkes- 
Wan whitcs, put to them ſome remnant of 
ces, if you have any, or make one of pur- 

ſe, with all ſorts of herbs according to your 

te, and ſeeth ir befor- you-mixe it with 

ur cpges , ſeaſon all with falt, and if you 

S'l, with ſugar, bear it well, and ſeeth *- - 
th butter ,or lard, then ſerve your Ome- 

t ſugred if you will , and plate ir ſquare, 
in triangle, or rowJe it up tor to cut it in- 
ſlices, 
| 19. Fgges with fnow. 

Break ſome eggs , ſever the whites "from 
e yolkes, pur the yolkes in a diſh upon 

trer, and ſeafon them with ſalr, and cr 
em upon horcinders ; bear and whip well. - 

c whites, and a little before you lerve, 

dwre them on the yolks with a drop of roſe- 

ater, at:q the hre-ſhoycll over chem, then- -- 
ar and ſerve, 


Another way. 


You may put rhe velks in the middle of 
your -- 
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your ſnow; which is made with your white 
of eggs whipped, and ſecth them before thif® 
hre'with a dith behind, 16 


dia8a8p8 8a4aeeteel 


| Table of the ſecond of Fiſh, 


Urbot with ſhort broth 

Dabs with ſhort broth 

- Wivers rofted on the gridiron 

Soales fried 

Sa'men with ſhort broth - 

Sturgeon with ſhort broth © 

Grenoſts in caſtrolle 

Beſcard with ſhort broth 

Purpoſe with ſhagt broth 

Purpoſe with ragouſt 

Flounders fryed with ragoui 

Sea Otter with ſhort broth 

Sea Otter on the gridiran 

Raye fryed 

Tenches with ſhort broth 

Alloſe with ſhort broth* 

Alloſe roſte 

Freſh cod 

Breame reſted - 

Pike in blew 

Pike with ſauce 

Trouts with ſhort broth - 22 
| " Trout? 


Lit 


chorte ſelmned - 


Werches with ſhort broth 
ON's 


tts in caſtrolle 
+ | 


e in blew 

oe farced 

melts 

lice 

acreuſe | 
ccreuſe with ragouſl 
{abs 7n Caſtrolle 

ike farced and rofted 


otts with ragouſt 


enches fryed with ragou't 
arbels with ragoust 
arbels in caſtrolle 
Foales with ragouſt 

lain with ragouſt 

lain with ſhort broth 
n / vale of ſalmon 
4 Tammon of fiſh. 

ournet 

reſh mackerels 

lloſe roged 
Freſh herrings 
Pilchers 

amprels of all ſorts 

eles of all ſorts 
obſters of all (orts 
engouft with ſhort broth 


» "” -— O©@ \S a9-z 


almon with « ſweet ſauee 


urpe with half ſhort broth . 
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RIA" " "Sene we.” NILS pe Oe Saree IF Sees oy n : —— — - 
? 5, 34 besi*'S _ TOA IO. PARIE arts 2s nga: As rote 


296 The French Cook. 
ts  Oifters reſted 
Fried carpe 
Rarbels with ſauce | 
Plice rofted with ragouſt 
Plice in caftrolle . 


— 


1O. Diſcourſes & Method how 
. to ſerve theſecond fiſh. | 


| T1. Turbot in Caſtrolle. 

| | D12GO it and emprie it under the bellie, fli 

= ting.it there very neatly , or otherwiſe 
rhe [5 [s; put it into a panne with white win 
narill it ſtceps , and ſeaſon it well with falt 
. Peper, cloves ,fine hearbs, as roſemarie,thimt 
and onion, and let it ſeeth Jeaſurely,leaſt rl 
fleth ſhould break off from the bones; aftcr it 
is fod,, Ict it reſt a very little , leaſt ir Moul: 
| rake the taſte of brafic ; ſerye it garniſh 

with flowers and. parfly. 
You may cur it before you ſeerh it rhus, 
2. Dab with ſhort broath. 
It is made ready the ſame way as the tur: 
bot , bur that the ſhort broath muſt not be 0 
ſo quicke a taſte, becauſe ir raketh ſalt ſooner, 
being: thinner ; after ir is ſod , ſerve it with 
parſley upon it, | a 
3. Wivers roſted on the gridiron. 

They are dangerous , by reaſon of rhree 
prickles, 


The French Cock, 
iekles , which they have: about the head, 
ercfore when you dxeſs them , remember to 


c head at the gills , wherear you ſhall alſe- 
ptie them; when they are thus dreſſcd,and 
pricd, flit them on the top, and melr ſome 
tter , and frie ſome into the ſlits, with falr 
d clove , then ſer them on the gridiron ; 
hen they are roſted , make a. brown fauce 
With freſh burrer , ſalt , and pepzy, minced 
rfley , gooſeberries , or verjuice of grapes, 
d a drop of vinegar , ſtove them with your 
uce, and ſerve, 

4. Soales fried. 


SAuOOAA oa SA ww 


ey are big, ſlit them along the back , flowre 
an , and frie them in ſalat oile, or refined 
trer ; when they are fried , powder them 
ich ſalt upon them, and ſerve with orenge. 
| 5. Salmon with ſhort broth. 
1 Emprie it at the gills , and lic it along the 
ck , and pur it in your ſhort broth welt ſca- 
dned ; when it is enough , ſerve. 
6. Sturgeon with ſhort broth. 
You may ſerye it roſted on the gridiron,bur 
1 the ſecond , you muſt pur it with ſhorr 
roth, and ſerve it as the ſalmon, except that 
hen it is ſod you take two or three napkins 
lared , and put them over ir beſpread with 
arſ]:y , and wn you lerve, 
" 9. Grenoſt in Caſtrolle, 
Althedgh ir is commonly ſerved with ſhort 


ape them, and to cut off theſe thornes,and- 


Afrer they are dreſſed , drie them, and if 


Wk ERNEST ON _—_ 


broth, . 
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broth , yet for the ſecond , it may be ſerved fſau 
caſtrolle , which to doe , you mult put it intYhuc] 
apipkin, ſeaſon ir well and garniſh ir withk 
muſhrums "and troufles ; have a ſpcciall ca 
that when it is ſod, the fleſh doe not break « 
from the bones, | 

$ Beſcard with ſhort broth. 

. Make it ready. and leryc it as the ſturgeo 

aboye. | ? 

9. Purpoſe with ſhort broth. 

Itis ſerved and made ready the lame way 
asthe flurgeon and Beccard above , bur tha 
the ſcething of it is much longer ; when ir 
enough, ſerve. | 

 1o, Purpoſe with ragouſt. 

Cut it in peeces , and reſt it on the ſpit, 
it roſteth, baſte it with butter, ſalt , vinegar 
and peper ; after it is well roſted , baſte i 
with another ſauce maſc with butter ani 
minced onion, then mixe all together , ant 
_ it , mixe a little flower with it , and 

erve, 


1. Flounders with ragouſt. 

They arc made rcady the ſame way , as i! 
the diſcourſe of the firſt courſes of fiſh, 

12, Sea Otter, with ſhort broath. 

Dreſs and prepare it for ro pur it with ſhort 

broth , which you ſhall make ready the ſa.nc 

way as that of the barbells; when it is ſod 

ſerve it dry with parſley in a napkin over it, 

13, Sea Otter on the gridiron, 
' Dreſs and :oft it; when it 1oſted make ſuc 
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ſauce to it as you will, fo that it be of a 
icke raſte , and becauſe thoſe great lumps 
ke hardly a taſte, ſlir.them or ſlice them on 
c top , ſtove ir with ir's ſauce , ſo thar it be 
W moſt imbibed, or ſoaked into ir, then ſerve 
, and garniſh with Ng feed have. 


| 14. Ray fried. 

After it is well drefled and cleanſed, pickle 

with vinegar well ſeaſoned, and a little be- 
pre you ſerve , frie it with refined butter , or 
aySith ſalar oile; when ir is well fried and 
haFriſpe , ſer it a draining, and beſpread it wh 

t mall ſalt, then ſerve it whole , or the two 

des {ct together again, with orcnge, 

I5. Tenches with fhort broth. 

After they aze well ſcalded , you may pur 
hem with ſhort broth,as above ſaid,and ſeryc 
hem with parſley. 

16. Alloſe with ſhort broth. 

You may alſo put the Alloſe with ſhort 
roth , ſerving it with the ſcailes , well ſea- 

oned with parſley ina napkin oyer it, 

17. Alliſe rofted. 

"FF As it comes out of the thort broth , pur ir 
on the gridiron ; when it is reſted make a 
lauce like ſauce Robert, and ſtove all toge- 

o'Fther , bur a very little , then ſerve, and if you 

ny will, put ſome capers to it, 

Another way. 


well cleanſed and dried , fric it in freſh bur- 


backe, 
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Afcer it is ſcailed and drefied at the gills, 


cr, and roſt it well , then ſlir it all along the 
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; backe , take our all the bones , and cloſe it f* 


againe, take the melt , and with ſtore of go 
_ hearbs make a ſauce ſomething, ſharp,becau 
this fiſh is ſweer of ir ſelf; pur aro it caper 
anchovis, muſhrums, and thicken your 1a 
with a few chippings of bread palled in| 
panne. 

Or otherwiſe make a farce with ſorrell we 
| ſeaſoned,and after ir bath boiled a very lit l 


_ ſerye, 
| 18.;. Freſh cod. 
Pur irafter rhe way of ſhort broth , and! 
-3t boile bur a very little ,, and rake ir out 
_ gaine; then ler ur reſt, and cover it with 
. table-cloath or napkin, and when you 
ſerve, draine ir , make a ſauce thickned , an 
krve with parſley, 
. I9, Breame reſted. | 

Afrer it is dreſſed , roſt it on the pridiron 
and butter it on the top; when it 1s roſted 
. make a ſauce with freſh butter , parſley, a 
_ chibols, vinegar , ſalt , and peper , ſtove: 
together, and lcrvye. 

Another way; 

You may put it with ſhort broath,and the 
roſt it , and after, a ſauce with very freſh buif.- 
rer , parſley and chibols minced , paſſe all: 
the panne ; and when you will lerve , mi 
with it ſome ſorrell juice , and ſerve. 

20. Pike with blew. 

Dreſs it as it comes out of the water , a 

Cut ir, or ct it whole , and in this laſt ware 


— 


- MW apking 


© PÞme nor oilic, and ſeryc your pike hor. 


. Wc ic all along the back, , then put it in a ba- 
a , and take alc , vanegar-, onic 
| d Icmon ? oro wh 5 e: - - © \* | 
Wl cogether a very little, *powre it on your 
ke , and preſently it becomes blew ;z for to 
Wch it , boile your white wine wellcaſoned 
ich alc , put your pil& into it , and ler it 
th, taſte your ſhort broth , if it be tron 
Wough , and let the pike teſt into.it , uncill 
hath taken a taſte , have a care. that it doe 
Dt remaine too long. in.it , and in this caſc., 
e it out untill you be ready to ſerve; 
Which you ſhall doe warme , with parſley , wn 


2.1. Pike with ſauce, 
After it is ſod as above ſaid, take nff che 


"Win, and take a dropof your ſhort broth, pur 


in a diſh with half the yolk of an egge well 
aycd, ſome very frefh butter , and nuume 

tthe ſauce be well thickncd', and well ſea- 
ncd with ſalt, chibols and peele , and if you 
ill, pur in ic anchovis; but take heed %; 184 

22, Troutes with ſhort broth. 

Slit them propertionably ro their bigneſs , 
d oive ſome ſtrength to _ ſhort broth 3 
Fiore you ſeerh them, dreſs them art the gills, 
.Þd pickle them , aſter which ler hewiGerk 


WS:furcly, leaſt the fleſh Icave the bones; af- 


r they are enough , ſerve them with parſley 
2 a napkin plated , which you COVCL 
Fil flowcts in the icajou, 


23, Troutes 


Nt a. ae, ring 
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, + © 23, Troutes ſalmon'd. 
Make them ready , and ſerve them asf 
common troutes above written. ' 
24, Perches with ſhort broth. 
As they come our of the water , dreſs th 
at the gilts , and pug them in a ſhort bro 
of white wine, well ſeaſoned with all kind 
as peper , falt, cloves , lemon , or ore 
pecles, chibols and ogien ; after they are ſollf 
take them our , and take off rhe skin ; mak; 
Tance with a drop of your ſhort broath, alla) 
with vinegar , the yolk of an egge , an on 
In{quarters , freſh butter, ſalt, and a vi 
lirtle of whire peper, mixe all together rea 
g ever the fire, powre it on your perches, 
erve, 


25, Lottes. 
Make ſome water lukewarme , put them 
It , take them nur a while after , rake offt 
ſlime with a knife, and thus you ſhall 
them all whire ; then dreſs them, waſh the 
ul them berween two linnen cloathes , 
rie them ; fer a fide them which are bigg 
and ſlit them on the top , for to ſerve tot 
oile or refined burrer , with ſalt and oreng 
ſerve. 
26. Lottes in Caf$frolle. 
Pur your lortes in caſtrolle , and ſealy:(; 


them with burter , ſalr, beaten cloves, pepyſh a 
peecles , a bundle of hearbs , verjuice , a drqgpns 
of vinegar, and a very little broth; when thiſha! 


7 


are ready; ſerve, and garniſh, if you will,wi 
| anchov 
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hovis,, capers , muſhrums , and any other 
S WErniſh you! have. 

27, Carpe with blew. 

Th: beſt fort of carpe is that with melt;take 
W alive , and ſeaſon it for to pur it with ſhort 
oath, inthe ſame manner as the pike above 


ay cut' it. into foure, or ſlit it along the 
xcke, and pur itin a baſon into blew ; if yo! 
Fill, fethir ina fiſh kettle, pur a leafe in 
We botrome , rake your carpe with a clout , 
Won it well with onion, peper , ſalt , cloves, 
cle, and all well wrapped in your linnen 
eaFoath, ſet it a boiling, the leaf under it, leaft 
doe burne with much boiling , or that the 
en cloath ſticke to the kettle;ler not your 
ort broth be alrered with any thing , bur 
it be well ſeaſoned with all whar is fitting. 
hen it is boiled leaſurely,ſerve it with parl- 
y ina napkin. 

28. Carpe farcde. | 

Take up the skin over the back as far as 
belli: , take our all the ſmall bones , the 
es and melts,and take out of the head the 
ngWls and the tongue, then make a farce with 
ttle fleſh of carpe well minecd , and ſea- 
ied with as much butter as fleſh, a little 
ley, chibols, and a twig of fine hearbs; al- 


s, melts, or muſſles, _ , and botroms 
hartichocks,chiþols, and rongues of carps; 
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F all with an egge , or mixe with it muſh- - 


MF: your farce into your carpe all along, and - 
Ns - leave | 
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| leave a hol low,for to put what you have fri. 
ſeaſon all well, and cloſc ir up, feeth'it in 
_ baſon, or in a caffrolle, (which is a ket: 
made in the forrne of a great tourte Panne 


_ , or as a kindof dripping panne)-or into a dil 


beforc the fire , with a drop of verjuice and 
little broth,burrer,and what you haye reman 
ivg of your muſhrums,troufles,or melts;Ctenf 
all rogether lealurely , and, leaſt it ſticks,pt 
ſome chibols under it with-a little verjuic 
and ſome yolks of eggs., allay the 'fauce, at 
ſerve. - | 
The carpe thus farced may/be putiinto fi 
- or puft paſtc,and.garniſh with what you hai 
. 29. Smelts, 

Take them very new , file them , and dr 
them well;when you are ready to ſerve,flo 
and frie them , with oile , or butter, rake 
the rod , and powder them a little with fn; 
faſt, and ſerve with orenge, 

20, Fic. 

This article is in the diſcourſe of the 
trees, or firſt courſes of fiſh. 

Thus you are put in mind of- what may 
ſerved,our of which vou may chooſe what 
like- beſt , and intermingle'pies cr tourts 
proportionably to the dithes you have, obſc 
ving to {crye a pic or tqurte after fix diſhes 
ſervice, 


LI. 
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Table of the Tatercourſe of 
the lean dayes out of Lent. 


Ouſſerons 
Muſbrums with creame 


275 minions ( or delicate ) 
ourte of Franchipanne 
Mmelet with creame 
Writers 
"WP ets de putain 
Woffe Þunn 
WOerveiats of Eele 
Melts of carps fried 
Welts with ragonſt 
WLivers of Lotters 


Gelee of fiſb 


bite meat 


CY EE CESTYED 


( I 


reen gelee 
Pried ertichocks | 
Sparagus with « white ſauce - 
"Yl Sparngies with creame 
JM Celeris 
A Coliffowers | 
Gammon. of fiſb . 
Tortoiſe with rageuſt 
Fritrers of Apples 
Fritters of, artichecks 
Almond pie 
Be, K 2 
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 Ramequin of all ſorts | 24 
Eggs with creaeme, 


HOPESSSSE$H? 


11, eA Method for to make ready the 
Intercourſes for the leane days 
our of Lent. 


An t. Mouſſeron. 
Ake it very new, take out the gravel, and 
' waſh it with water, or white wine , thealf 
_ put it in adiſh with freſh burrer well ſea 
ſoned with ſalt, white peper, chippings off 
bread , take hced it burns not to ; after it i 
enough, pur to it a little nurmeg, the juice of 1 
orange or lemon, then ſerve. " 
- Another way. 7 
Paſſe it in the panne with very freſh but-ſa 
ter, parſley, a bundle of herbs, peper, ſalr,and 
ſtove ir in a diſh, or in a pot, and when you 
will ſerve, put ſome cream to it,or the yolk of 
an cgge, or a few chippings of bread, a litrleflch 
nurmeg, and ſerye, 
You may garniſh it with what yo will pro- 
portionably ro the quantity you have. | t 
. 2. Muſtrums with cream. - \ m 
' Take them very new, and the ſmalleſt, forſſkhi 
they are beſt, pecle them dry, and waſh them 
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In water, and take them out forthwith , and 
3 Wraine rhem, (cut the biggeſt ; and, rogether 

ich the {malleſt, fry chem wirh freth burrer, 
oF 


arſley, chibols minced very ſmall, falt, and 
eper, then ſtove them in a ſmall pot until 
ou be ready to {erve;, and then you may pur 
ome creame to them, which when it hath 
doyled a little while, and the fauce being 
hickned, you may ſerve, | 
« Trouffles, _ _-. - 
Secth them with a ſhort broth, when-they 
re ſod, ſerve them in a plated napkin, 
Another way, 
nds Serve them the ſame way as the Mouſſeron, 
Knnd'pur a little broth to them, ſome: crearn , 
"nd fome juice; when they are cur very thin, 
"= ad ſod, ſerve, 7 | 


the 


Another way. 
Pecle them, and cut thera very ſmall, and 
rery thinne, then paſle them in the panne z 
and ſeaſon them with a very little ſalt, be- 
ut-ﬀauſe rhey muſt boyl Jong with ſome broth , 
ndBhich you judge to be good ; after they are 
nk chem,and ler rhe ſauce be ſomewhat 
allayed, wth ſome thickning, or with ſome 
chippings of bread, then ſctye. 
Another way. 
As they come out of the ſand, waſh them 
th white wine,ſeeth them with ſtrong wine, 
m uch ſalt and peper, after they are ſod, ſerve 
for hem with a plated napkin, 1 -, _ 


1 | 'K ; | ; ' 4.Eees 


| "bg T he French Cook 
| ' <4. Eggs ſpunne. L 
You ſhall finde them' in the Intercourl i 
of the fleſh dayes, and the way how to ſeryfſh 


$. Nulles. : 

Take four or five yolks of eggs, ſome veil 
freſh creame, much ſugar, a little ſalr , be 
well all rogether, and ſeth it on a hol 
—_ » oron a diſh, 'paſle the fire-ſhovell re 

ot over it, beſprinckle ir with ſweer water 
ſerve and ſygar, with ſugar musked, 
. 6, Omelet with creame. | 

Take ſtore of yolks of egs, few whites, an 
a litt] cream, ſome ſalt proportionably, be 
all rogether, and a lirtle before you ſerve 
make your Omelet, and, ff you will, ſugari 
and ſerye, | 

: 7, Fritters. 

Take four fmall cheeſes, white and off, £ 
eggs, halfa pint of flowre, and a little fal 
bear all rogether, and try it, for the cheek 
are ſomerimes too ſoft, or too dry, gyc. 

©: Pets de putain. 

Make them the fame way, but thar yc 


| - muſt putalittle more flowre ; draw them ouſſ ca 


very imall with the handle of a ſpeon ; aft 
they are fryed , ferye them ſugred, and be: 
ſprinkled with orange flowers. 
9. © ervelats of Eele. 

 Drefle your Fele, and lit it in two, tak: 
out the bone , beat well the fleſh, and ſeaſo 
ir, rowle it up, and bindc it; after it is bound 

TN wraſ 
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Trap it up in a ſmall linnen cloth, and ſeeth 
irſ in a pot with wine , talt, peper, cloves, o- 
erhion, fine herbs, and ler 'the faucc be reduced 
0a ſhort one after ir is well ſad, unwrappe 
, and cur it into very thin iliccs, then ſerve 
We dr y,or with ſome ſance. | K-20 
10, Melts of carp fryed. '/ - < 
Cleanſe them well , and whiterr them m 
Srarcr, and dry them, when you will ſerve, 
Mfowre and fry them;when they are fried, ſerve 
with ſalt and orange, | 
It. Melts with ragou. - 
Whiren them in warer, 'and pur them in a 
diſh with a drop of white wine, well ſcaſon- 
ed with butter, ſalt, a bundle of herbs, pe- 
nl per, ſome juice of muſhrums ,- a few capers 
Rand anchovies ; after the ſauce is allayed, 
ſerve with orange orlemon juice, and nut- 
megge. | 


12, Liver of Lore. 
= Take it outof rhe hſh, and put it into a 

diſh with very freſh butter , a few of fine 
herbs, parfley minccd very ſmall, muſhrums 
alſo {ma]l, of the beſt of your broths,” minced 
capers, and an anchovie ; when it is well ſod, 
and the ſauce allayed, tcrve. 

Another way. 

\ Fry it, if you will, and ſerve it with alt, 
|| Juice of orange, or of lemon. 
: 13. Gelee of fiſh. 
af Take ſome ſcailes of Carp, half -a doſen of” 
1 Tenches, three pints of white wine, ſecrh all 
| ws K 4: well 


Fagk:: 
LY 


% 
i 


200 | The French Coe. - 


well tegerher with a lirtle ſalt & cinnamor 
and four cloaves, paſs all into a napkin 
that is, ſtrainc ir, to have the juice our of 
and pur tv it one pound of ſugar, take a 
ſen of eggs, fry the whites of them; let yc 
ſtrainer be ready and very clean; warm. yo 
gclee, and when it is ready to boy], powre i 
co it the juice of five lemons, and the whit 
of your eggs ; when it begins to boyl,, po 
it into the ſtrainer, and ſtrain ir again, ul 
till it be very clear ; put itafter the natuiil 
upon a plate or in a diſh, and ſerve. 
.. 1.) I4, White meat, 

.Make itof the remnant of your gelee, 2n 
put into it ſome ſtamped almonds,and a dr 
of milk, ſtrain jr,and make it into white meat 
and when it is cold, ſerve, 

15S. Green: gelee. | 

Ic is made the ſame way; paſs it with a ve 
little juice of beets, and ſei ye cold. 

16, Artichocks fried. | 

Cur them as for ro cat with peper , cut 0 
alſo the ſharp ends , and whiten them u 
warm Water , then ſet them a drying, a 
flowre them for to fry when you have occa 
fion 3 ſerve them garniſhed with. fry 
parſley. - 

17. Sparagus with white ſauce. 
As they come from the garden,ſcrape the 
and cut them equally ; ſeeth them with wa 
ter and falt; take ;them our,. as little lod 
you can, it is the betrer,and ſer them a drain 
| ing 


4 
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7, then make a fauce with freſh burter, the | 
;nſflk of an eggcs falr, nutmegge, a imall drop; 
vincgar ; and when all is well ſtirred to- 
ther, and rhe ſauce allayed, ſerve your {pa- 

GUS, 


% 


18. Sparagus with creame. 


Cur them into three, and when you have 
itened them, fry them al:ke well ſcaſoned; 
er they areifrycd," pur: your creante In, and. 
ye them withit; if the ſaucc.is too. thin, 
r ſome yolks of cggs in it tor to thicken it , 
d {ervce. | 
rg. Celeris. Pug 
It.is eaten with peper and ſalt, or with oyl, 
per, and falt, 3" 1) 
. 20. Coliflowers. 

efle and whiten them, ſeeth them with 
tter, watcr, and ſalty after they are ſod, {cr 
1m a draining, and make a ſauce as for the 
aragus, then lerve, ' | 


21, Gammon of fiſh. 


Take the fleſh of many'carps, with a little 
Eele, mince well all rogether, ſcaſon ir: 
h butter,and gather it together in the form 
J a gammon, hill up the skins of your carps _ 
th it, ſow them up again, and wrap them, 
with a very fat linen cluath ; ſeeth 'them; - 
a pot with half wine, and half water, 
Il lſeaſoned with ſa't , gyc. conſume well 
r ſauce, after thcy are ſod, rake them'our , 
d unwrap them all warm, : | X 
| |, 3h -- You: 


- 


k -: P%g 


203” - The FrenchCook. 


Yau may ſerve them warme and cold, ar 
garniſhed as a gammon, 
3; 22 Fortoiſe with ragou8.. -- 
One may cat them art all times; you . maiif 
make any thickning with them, and you mz 
. uſe them for potages, for to garniſh,,. and k 
may other things, 


TOTO} 


A-Table of what may be found 
in Gardens, which one may uſ 
upon occaſion and ſerve up it 
the firſt courſes, and inter- 
courſes of the lean daies, 


and other fleſh daies, B 


or in Lent. - c, 
Ohirrets F: 


Pappe of flowre of wheat -- 
' Hops AN © 
Letttce / ; 


Jeruſalem arcichocks* --: 


 ©- $£ 


% 


owcommbers of all ſorts 
urnips 

ried apples 13 
Led carrots - 14 
ried ſparagns ONE Ic 
bite ſuccorie | 'C 
ardes of beets i7 
ardes of hartichocks 18 
aPeaſe paſied or ſtrained 19 
F Frouffle of Entreee., © : "420 


nd 


\{12. «4 Method bow to make reary 
zs contained in the forego- | 


ing Table. 


_:-* _  *B, mee. 
Ozle chem a-very Kettle, rhen pecle them 
t5xr to boile in brown burer aſter they are 
tried, ſerve. Another way. 

For the feſh days,make a paſt liquid enough 
with eggs,a litle ſalt, and a lintle ita: 
© make is more dainty , mixe with fome ſoft 

cheeſe and- whire ( a perits choux ) d:p your | 
of $irrers inco it, frie ane ſerve thee. Y 
| Another way. | 
For to frie them in Lent , aHay your meale 
of with a litsle milk or verjuice , aud more fair ; 
dip your skirret in this, and fric them.in re- 
Y fined burrer , for the better ; If you will , = 
N. 


—_— 


niſh them with fricd pazſlcy , which ro frie 
when it is yery cleanr and drie, you throw; 
into your fryiug pan very hot,then take it 
forthwith , and ſer-it before the fare, ſo that 
be very green. ; ſerve your skirrets with. th 
parſley round about. 1h 

2. Pappe of flowre of wheat. 

It is made the ſame way, as that of flow 
of rice ,, and they will ſ{ecth as much.the © 
as the other, For to make them , allay the 
with a very littlemilk and ſalt, our of Lent 
pur ſome yolks of eggs to it, a lirtle butter 
and ſome ſugar ; ſeeth it leafure]y , fo that 
gratin may ariſe , ſerve; and ſuger. 

3. Hops. 

Cleanfe them well, and leave rothing bu 
the green, boile ic a little while in water 
then draine ir,and pur it in a diſh with a lirt 
butrer, a drop of vinegar, a little of your bef 
breath, ſome ſalt and nutmeg ; ſtove it for 
uſe ir in garniſh , or for ſome other thing, . 

4. Lettice, 

F For to garniſh with them all kinds of po 
- tages,. be irof pullers , of p_ , of pcaſe 

broth , of hcarbs, or of health, whiten then 
well , and waſh them; Rtove them. in a pot 
with ſome of the beſt of your broths ; In th 
fleſh dayes , ſeaſon them with whar is fat; In 
the leane dayes, ſeaſon them with butter, an 
when they are ſod, cut them into haltcs, and 
garRiſh your potages with them, aud ſerve, - 
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s, Pomfkin 
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5s. Pompkin.' ' a. 


Slice it very thinne, and fric it with butrex: 
cn it hath gotten a-good (colour , ſtove ir 
eween two diſhes, withan onion , or a chi- 
| ſticked with cloves, falr , pgper , and-yer- 
ice of grapes , if you have any; when: it is 
ough, lerve. 
You may allo pur it with creame. 
Another way. 

Cur ir into great pecces , and ſeeth it in a 
Wr with water , when it is well ſod, take our 
c water , ſtraine-your pompkin , and frie ir 
th butter, and an onion minced very ſtaall; 
alon it with a drop of verjuice ', and with 
meg , and ſerve. 6 2 | 
Another way. 
After it is ſtrained as aboveſaid, putit with 
ry freſh butter, and ler it melt with the 
mpkin, ſome ſugar, and almends, pur your 
plements into a ſheer of fine paſte, in the 
me of a tourte,. and bake it; when irt is 
ked, ſugar it, and ſerve, 
Many doe pur peper to it ; put a very-litle 
tto it 3 age may garniſh it with preſerved 
10n pecle cut into flices, 


ma 


0. : Parſnips. , 
Cur. off the ſtrings .of them , waſh them 
Il, and ſeeth them ; when they are: ſod, 
re them, and cut them as. yau will; pur 
min a diſh with very freſh burrer 4 falr , 
uneg, and adrop of broth, or a\drop of 
gar, or,ct ver uice 5 fore all frogether : 
| an 
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and ſtirre it welly thusyou will finde y 
lauce allaycd, then ſerve. 
Se ; Another way. 
Make them ready as.the skirrets above,unfff 1 
ſerve ther) with juite of ocence;, or verjuiclli 
and a little {ale, | 


7. Serſifis. 
Secth them as the os. cul , after they a 
ſod , make the ſauce alike , and ſerve. 
You'may lerve them fried; 
ys 8. Carrots. | 
- Cleanſe and ſceth them z when they a 
| Hig, pare them,and cur them into very thin 
round ſliccs, frie theth with freſh burrer , 
onion minced, ſome ſalr, peper, and vinegaſh 
then ſerve. - 
9; Red beets (or Beete-radiſh , or 
5: + 2: +560 pandurns- ) 
| After they are well cleanſed, and well k 
im water, Or in the cinders,parc them, and 
them into raund ftices; fric them with a mit 
ced onion,wel ſeaſoned with a drop of vine 
hd good freſh butter; whem they are wc 
fried, ſerve. Feta | 
Annber way. - ar 


After they are ſod or baked , cut them as it: 
bove , and put them with oite , rinegar., anffſc 
{ak, rhen {erve;. al 
©; -+..10. Feruſelem hartichocks. 

. © Bake them/in che cmbers;after they are welffr 
| baked; pare, and cut them into round flices 
| _ fie themmith very ficſh burres , ———_— 
bas |. a 


yoſ lt, peper, and vinegar ; when they are well -- 

ied, ſerve with a lirtle nutmeg, 8 © * 
nc RO - 

ll Pare and cur them invo: round ſlices , 'frie 

uicehem with very freſh burter:; after they are - 
ried , put in an onion, ſome falr and peper, 
nd let them ſtove well on the chaufing-dith, 

When ſerve with the yolks of eggs ,, if you 

WH, --* :; 


. Another Way, FE ; £475 
For to preſerve or pickle them, rake them 
ety young, and very tmall; whiten rhem in-- > 


| water, and drame them ; then pur them 
nto a pot with ſalt , peper , and vinegar. , co- 
yer them well, and doe nor forger cloves, 
Another may. 1 
Cur _ very thinne, then pur. them with 
onion , ſalt ,'peper, and vinegar ; after the 
are- well vickiod; obs them , and for _ 
ſerve them, pur tome eile to thera , and ſerve 
Wrhem in ſalar. : 
12, Furnips.. | 
Scrape them, whiren them, and ſcerh them 
them with water , butter and ſalt; after they - 
are- enough , put them in a dith wirh'very 
treſh burterz you may putinſome muſtard ;- 
oF ſerve with nutmeg, 
| 13. Aples fried. ' 
Pare and cut them into round -ftices;, aud 
J frie them with very freſh butter; when they 
are fried , ferve, making a broth with a lictle 


autmeg. 4 . . ” i | 
_ 
Hnother 


OB 3 . . Another way.© . 

Cut them. into halfes ,. take cut the ſeg, 
and all what. is about ; ſerve them under th, 

-Skin , and put'themin-a diſh with butter, f 
,and water and a little:cinnamon, ler then 
lecth thus; when they are enough , ſerif 
them ſugred. | | 

'e _..I14. Speragus fried. 

Break them, cur them into finall pceces, 
and waſh them ; after rhey are drained , fri 
them with very freſh butter; and ſeaſon then 
wich ſalr., peper and minced parſley; aftc 
they are fried , ſtove them on a chautng-dith 
with an onion ſticked with cloves, anda droy 
of broth, then ſerve with nutmeg. - 

You may allo put ſome creame if you 
will. - | 

15. White ſuccory. 
 Whirten it well in water, and draine it Wit 
then tie ir, and ſ(ceth it in a pot with water ,þfl 
butter , and falt; when it is well fod, take it 

S out, and draine- it againe ; afterwaids you 

{hall ſtove it on the chauting-dith , with bar- 

s rcr,, falt, nurmeg , and a drop of vinegar; 
when-yau are ready to {erve make -a javce 
thickned; and ſerve. | 
" Another way. | 

After it-is whitened, prepare ir into a ſalat, 
with lalt, vinegar, and fugar, then ſerve. - 

.. I6. Cardss of beetes, 
'  Takeoffthe firings,and whicen your cardes ſe! 
_ In freſh water, then ſeeth them in a pot, or aſi] 


kettle 


wy b 
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ttle with water , butter, a cruſt of bread » 
d ſome ſalt; when they are ſod enough » 
W:c them out, and fer them a ftoving ina 

with ſome butter , untill you be ready to 
them,and then warme-themy and fit > Shox 


era, a plate , then make a' ſauce allayed with 


Ngs, 


ry freſh butrer ; a drop ;of vinegar , and 
me nurmeg, then ſerve. | 
es, 17. Cardes of hartichocks. 
F Chooſe the whiteſt , rake our the ſtrings , 
d whiten them ; after they are whitened , 
th ther-with -fale and water, a peece of 
tter and a cruſt of bread ; when they arc 
Wd cnough , garniſh your diſh , and make a 
hite ſauee, and ſerve. | 
18. Peaſe paſſed. 
Steepe your peaſe, waſh them well , and 
th them in hot water, and hl] them againe 
th it ; after they are ſod , bray them, and 
Tr pic chem through a ſtraining panne , rake 
: 1tWme of the thickeſt peaſe broth , and ſtove ir 
the chauting=diſh, with burrer, ſalr, and an 
on whole ſticked with cloves, then ſerve. 
You may ſerve, and frie peaſe whole , with ' 
ce ) freſh butter , falt , ntinced onion , p:per 
vinegar, In lent garniſh them with her- 


19. Trouffles of Entree (or - 

| firſt comrſe.) - 

Cl:anſe them well , peele them, and frie 
em with yery freſh butter, an onion ſticked 
{th cloves, a little minced parſley > me a 
W.:: rop 


LL 
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drop bf broth 3 ſtove 'them between 
9, and the fauce being a littic thick! 
e 
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A Table for the Paſtry work 
Fiſh for to be eaten warm, 
containing the Pies 
andthe Tourts. 


Almon pre 
Troute pilo 
Py of becare 
Pie of carpe 
Sturgeon pie © 
Pie of dabs 
Turbos pie 
Frout pre 
Plice pie 
Eele pie 
Pie of freſh cod 
Pie of carp without bones 
The Cardinals _— 7 
Pie of flounder 
Pie of erent 
Pie of 


Ns hu fied 
of eeles 


en 
ickr 
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rte of I7ver of lottes 
urte of melts of carpes 

rte of lottes 
Wurte of carpes 
rte of crawfiſb 

' » Wurte of Fogs 
wk f tenches 

wrte of butter 

urte of pinage 

rte of melon 
urte of piſtaches 
urte of almonds 
urte of pumpkin 
urte of Peares 
wrte of creame 
wrte of apples 
wrte of _ 
rte of whites of eggs 
wrte of yolkes of eggs 
urte of Maſſepain 


; 39 


He puft paſle is made thus, Take four 
pounds of flowre, allayed with ſalt and 


—— 


3. Inſtrufion bow tomake the Pa- 


ftry work for Fiſh. | 


water, very ſweer nevertheleſs ; after ir 


$8 little reſted, ſpread ir with the. quantity 
f two pounds of butter, joynthem together, | 

nd leave a third part of your paſte a 1 
o'| QT- DI 


' for to fold it up into threes, and when yſſd.n 
butter is ſhur up, ipread. your paſte again wſÞcs 


{quarc, for co fold it up four-fold ; atrer t 
turn it u p thus, other three turnes, and ſe 
in a coole 

And then ſpread your paſte proportiond 
to the pic or tourte which you have a mind 
make up; and obſerve that this paſte is hari 
to be fed than any other, 


The fine paſte is made up with four pounſh 


. of flowre, and one pound and a half of butt: 


which you muſt allay very well togethi 


with falr, after this , ler it reſt untill y 
have uſe for it, and make with, it pies 
rourtes, 


/ The paſte with warm water is made *h 


fame way , but you warm the water and & 


butrer ; after it is made, let it reſt more tha 


the other , and handle ir bur a very little, 
it burn, make pie or rourte with it. 
The brown paſte is made with flowre' 
Rye, with water and a littJe butrer; ”- R 
pur to it, if you will , ſome falt and pep 
when it js very ſtrong and creſted, make ve 
ſon paſtics with ir, | 
All kind of pies,fat or lean, which are cate 
warme, are ſeaſoned the ſelf ſame way,acco! 
ding to the meat. You may pur in it the ſani 
garniſh of garden,.as muſhrums,troufles, {pz 
ragus, yolks of eggs, bottoms of artichocks 
capers, cardes, piſtaches, ar 
For the /fleſh-pies, befides the garnith« 
garden 


place, for to uſe it upon occall 


) 
h 


SN 
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d.n , you may put in them ſweerbreads , 
es, combes,' gc. 
he fleſh pies garniſhed, and of meat very 
"der, will not endure the oven above two 
aWccs and a half; they of fiſh big or ſmall,of 
nal fame fize, as leng. | 
Whe pic of young hare-will not be in the 
n above two houres, be ir in puft paſte or 
er; it is ſerved warm and uncovered. 
ſhe pies which you will keep , muſt be. 
Wa deeper taſte or haut gouſt than thoſe 
ch you make for to ear warm ; if you carry 
Wn farre,the paſte muſt be ſomwhat brown, 
# ir be fine, you muſt get a basket made 
the purpoſe for to carrie them in. "os 
JF ou muſt lard your leane pies with Eele or 
op, well ſcafoned with peper, ſalt, vinegar, 
W beaten cloves z make your paſte fine , or 
»OWerwiſe, - and ſeaſon your pic with cloves, 
; Peper, fine herbs, and a chalotte ; when 
made up, endure it, in the fleſh days,with 
US yolk of an cgge ; in Lent, with'egs of pike | 
P"Sycd with water,and pur it inthe oven,and 
T il after give it vent, 


: After 
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eAfter the foregoing 1uſtrufiion 
word of adviſe, followeth the Me 
of the Paſtry-work for fiſh, conce 
ning Pres and Tourts » at- 
cordrng to the contents 
of the foregoing 
Table, 

x r. Salmon pie. 

r Carp, i{eaſoned with peper , ſalt, 
beaten cloves, then pur ic in paſte, 


; A Frer your fiſh is dreſſed, lard it with! 


over it a bay leaf, and good freſh butrer M** 


bearen lard, according to the day as you 
uſe it ; beſprinkle it with lard , with at 
of vinegar, and cloſe it up after the fon 
the fiſh; after ir is baked, ſerve it warm! 
cold. | A 

_ The pies of Troute, Becare, Carp,and 5 
geon, are made up alike. > 

2. Pie of Dab. 

Dreſs your Dab, and flir ir on the top 
you will, lard it with Ecle well ſeaſoned, 
dreſſe up your pie according to the bignet 
your Dab, and pur it init, well lac 
with ſalt, peper , cloves, fine hearbs, m 
rums, morils, a little parſley fryed with! 
burrer, mouſlerons , bortomes of articho( 
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cen ſparagus; and good” frefh burter, co- 
ir woos work, and if 'you will, en- 
it with ſome works, and bake ir; after - 


ct baked; and well fed, ſerve it with a ſauce 
orc wich verjuice of grapes, and yolkes of 


es, | 
* Whe pics of Turbor, Trout, and Plice; are 
je the ſame way. 2 | 

3. Eele pie. | 

Nrefle them, cur: rhem mroround flices , 

| ſeafon-rhem , make up your pic, and fill 

p with ccles, hard yolks of cggs, muſh- 

s, trouftes, if yout have any botremes. of 

; Michocks, and good frefhh burter;; ſerve ic 
{ MWovered with: a: whire fance', made with 
,* Wiki of eggs allayed'in verjuice,anda drop of 
+ Wcgar; left it ſhould fall down, bind-ir with 
Wu" wo paper ; when it.is baked, rake the pa- 

| | 4. Pie of freſh cod. 

" Make it as ef Dab, and ſerye-ir 


16 5. Picof Carp without bones. 
\ Farce ir. the ſame way as for a firſt courſe , 
d make your pic up,pur it into it garniſhed 
op} what you will 3 bake it.covered,; after ir 
d th baked rwo houres , ſerye it uncovered 
neſt a whire ſauce. | | 
Anotber way. 

ml Cut yopr Carp inro peeces, and pur it into 
-h (ie ,, made up and ſeaſoned with what you 
hod$'© ; bake your pie, and ſerve'it uncovered 

a a white ſauce, -_ . 6PM 
TO 


71:0 
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'6. Pie after the Cardinal*s way. - Wu 

Take the flcihof carpe and of ccle , mi 

them well with butter, and ſeaſon with 

peper, fine hearbs, and a few muſhrums, th 

« make up your pies, as ſmall as you can;( 

them up , cover , and cndore them , and bai 
them, then ſerve. / wt 


9. Pie of flounders.. 1 
After they are dreſled , ſl't them., and; 
them in your ſheer of paſte, ſeaſon with (; 
peper , beaten clove, muſhrums paſled int 
panne with brown burrer, freſh burter,and-: 
| What you have, coycr it, bake ir, and binde 
with buttered paper; when it is baked ,, ſer 
with.a white ſauce , nutmeg , a chalotte , 
Juice and ſlices of Iemon,or of orenge, 
8. Pie of grenoft. | 
After it is dreſſed, ſlit it, and pur it in youlh 
ſheer of paſte, ſeaſoned with ſalr , peper, trellſſkh 
butrer,muſhrums, trouffles, mouſlerons,morih 
les,parſley fried and bottomes of hartichock 
after the pic is made up & bound with burte 
ed paper, bake ir, after it is baked, ſerve it u 
covered with a white ſauce , or any other al 
laying you have. 
9. Pie of ſoales. It; 
Ir i8 made the ſame way as that of dab , bh; 
cauſe ir is of the ſame kind of fleſh; Ir is cat 
Warme, 
| 10. Pieof ſoales half fried. 
Paſſe them half in the panne with butcer 
take out the bone, and farce rhem with wh 


y6 
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Su will , as muſhrums , -capers, trouſfles , 
nYouſicrons , botromes of hartichocks , freſh 
teer , all paſſed in the panne with parſley 
hid chibols minced very ſmall ; pur them in- 
; W paſte made up, or into a ſheet of putt paſte, 


bihich you ſhall pur in a routre panne , and 


er ir the remnanr of your farce , in ſtead of 
K:niſh , with yolks of eggs, and very freſh 
trer ; cover up your pic , and give it vent, . 
hile after ir is in the oven; when it is bak- 
ſerve it with what ſauce you will. 
11. Pie made up with haſh of ele. 
It is made the ſame way as that of carp? , 
t that becauſe the fleſh ofeele is fatter than 
arof carpe,it muſt nor be allaycd with bur- 
as that of carpe; onely mixe them roge- 
&r, and ſeaſon them well with alc, r,a 
ov of fine hearbs , then make a *4 2 there- 
Mt, and over ir put emuſhrums, morilles , 
uffles , and a lictle parſley minced , paſſed 
Vthe panne with butter , and over all thar 
remnant of your haſh; then ſhut up your 
F,and bake it; after-it is baked, {eryc it with 
Mhire ſauce. | 
Iz. Tonrte of flounders. 
It is made the ſame way as the pie of floun- 
s, abuve mentioned, , © 
I3. Tourte of new oiſters. 
\fter your oiſters are cleanſed and white- 
L in: ware water , pate them in the panne 
h very freſh burter , parffey , and minced: 
bSSbols, and: myſhrums , all-well ſeaſoned ; 
L put 


" d,.. hs x 
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pur all into. a ſheer of whar paſte you will 


and garnith with hard yolks of eggs , be 
roms of hartichocks, morilles, broken ſp 


gus, all well fried 3 COVer up your rourte , an 


bake it; after it is baked, ſerve with go 
lauce , wiich you ſhall make rhus ; palle; 
the panne two or three chibals whole , ſalt 
peper , a drop of verjuice or of vinegar, the 
when it is brown , mixe with it rwo:yolks 
eggs well allayed with verquice , rake out 
chibols, and pur your tourte boiling hot, wi 
a lictle nutmeg, Ktirce it a little , and (c 
it uncovered. Ts 

| 14. Tourte of liver of lonte. 

After it is whitened a very little in w: 
water , very cleane , and dried , pur ir int: 
ſheer of paſte, then frie mouflerons, moril! 
rrouffles , broken ſparagus , a little par! 
minced , bottoms of hartichocks , cardons, 
cardes ſod , and yolks of eggs , all well 
ſoned,and in ſuch a proportion as your tc 
may nat change it's name , and that the 
niſh may not exceed the principall , bake i 
when it is baked, ſerve. 

| - 15, Tonrte of laiffances of carpes. 

Iris made as that of lottes here under, 

ſuch garniſh as you have. 
16. Tourte of lotte. 
Whiten it well with water warme enoly 


- for to take off the ſlime , untill ir be wh 


'then cur it into round ſlices as far as balt 


hrad , pur.it. into a ſheer of paſte wich fall 


[ 
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r, beaten cloves, capers , muſhrums , hard 
oſolks of eggs, bottoms of hartichocks, parſley, 
ubols well minced, and upon , very fret 
utrer , ſhut it up with a ſheet of putr paſte, 
you have any ; When it is baked, ſerve ir 
le Wncovered wikh a white ſauce , and garniſhed 
alich the lid cur into foure, | 
| 17. Tourte of carpe | 
It is made and ſcaloned a like with that of 
Nrte, bar that it muſt not be ſcalded , but 
Gc1l {cailed, 
18. Tourte of crawfi(h. * 
Seeth them with ſalt , peper , and very 
tle vinegar , take off the feer, and the taile, 
Shen drefle rhem , and paſſe them in the pan 
ith very freſh burcer , muſhrums , arid all 
illFhat you have to put in it , not forgetting 
Wane parſly minced , ſeaſon all well , and put 
inwhar paſte you will , fine or puft; after it 
Wbaked, ſerve it with a red auce , which yout 
11 make , if you ſtamp ſome' bones of.craw- 
ſhes , and after you have ftraine them 
rough a linnen. cloth,mixe them with ſome 
oth, ſome yolks of eggs, a drop of veryulce, 
nd a litrle nutmeg . pu this ſauce in your 
Wurte as it comes out of the oven , and ready 
d ſerve, then ſerve it uncovered. | 
19, Fourte of frogs. 
A Paſle the great legs in the panne' Kh god 
hajutter very treſh , muſhrums, parſley , hartt- 
It Fhocks ſod and cut , and capers, all well lea- 
IrSncd, pur it into a fheet of fine or pult paſte, 
| | L 2 , and 
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and bake it; after it is baked, ſerve uncover, 
with a white ſauce, 

20. Tourte of tenches. 

Scald them , and cauſc rhem to becan 
white , then drefle them , and cut them in 
round ſlices , put them into your ſheet 
rourte , or pie , make it up nd arniſh wit 
all whar you have , as very frefh butter , off 
pers, and minced parfley , bake them 
they arc baked , ſerve with a white lauce, a 
a little nutmeg. 

21. Tourte of butter. 

Melt a peece of butter ; after it is melted 
pur ſome ſugar in it , and ſome ſtamped 4 
monds with a little creame or milke allayl 
with flowte ſod, then make a ſheet of fine 
puft paſte , put your implements into it 
make a brunme about it, bake it and ſerve 
ſugred , and with ſweet water, if you ha 
any. 


BY ' 22, Tourte of ſpinage. 
— Take ſpinage leaves , cleanſe and white 
them 7 after they are whitened, draine then. 
and mince them very ſmall , after they a; 
minced, allay them with ſome melred burr 
falr, ſugar , and the weight of a macaron « 
Kamped almonds z then pur all in your ſh 
of paſte and bake it; after it is baked , ſerve 
fugred ,and if you will , garniſhed aboutt 
&;f with lemon pcele ived. | 
Fz 23. Tourte of meloone. 
Grate your meloone , and flampe it in 
| | martat 
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ortar ; melt ſome butter , and pur it with 
par , a corne of peper , falr and a macarony 
ixe all together, garnith your ſheet with it , 
d ſerve it ſugied, Es 
24. Tourte of piſtaches. 

After your piſtaches are pecled,beat them, 
d leaſt they become oily, beſprinkle them 
mh flower of orenge water , or other ſw2er 
Water 3 melt as much butter as there is of piſt- 

aches. and take as much ſugar;a little, Git Sy 
d the crummes of white bread' fried , and a 
rop of milke , and all being well allayed ro- 
©oEcher , put it into a ſheet of hne paſte , make 
We tourte and rhe ſheer very thinne ; bake ir, 
Wear it, and ſcrve it warme , and beſprink- 
with what ſweet water you will. 

25. Tourte of Almonds, 

It is made the ſame way , bur that for to 
ſprinkle ir, you muſt uſe milke in ſtead of * 
ect Waters, 


26, Tourte of pompkin. © | 
Boile it with good milk, paſſe it through a 
ining. panne very thicke, and mixc jt 
th ſugar: butcer , a litrle faſt; and if you 
Till a few ſtamped almonds ; ler all be very 
Shinne , put it in your ſheer of paſte , bake'ir ; 
Wfter it is is baked , beſprinkle it with ſugar , 
'c 'Wnd ſerve. | 
Uh 27. Tourte of peares. 

Pare your peares, and cut them very thin, 
| fecth chem with water and ſugar ; after they 
Se well fod,pur in a little of ſome very freſh _ 
i L 3 burrer, 


, 
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burter, beare all together, and pur ic in youſiſe 
* ſheet of paſte very thinne; binde ir , it yaſſhc 
will , and bake it ; when it is baked ht 
ſprinkle it with water of flowers, ſugar | 
and ſerve, - 


28. Tourte of creame. 
Take very new creame, and allay it with 
few beaten almonds , ſome ſugar, and a lit; 
milke pappe well ſod ; let all boile rogetherop 
very little, and when all this is cold, pur iti 
our ſheer of paſte , and, bake ir; after it; 
aked., ſugar well,.and if you will, pt 
muske to it, and ſerve. 
| 29. Toxrte of apples. 
Tr is made the fame way as that ( 
peare, X 


30. Tourte of franchipanne. 
Take the faireſt flowre you can ger , an 
allay.it with whites of eggs;preſcntly take t} 
twelfth part of your paſte,and {pread it untilipu 
you may ſee through it; burter your plate, 
rourte: panne , ſpread this firft ſheet , drefſe 
up: ;/butter it at the cop, and doc the {amet 
the-number of fix, then pur what creame yo 
will , and make the top as the bortome ro 
number of fix ſheers; bake your tourte le 
ſurcly; after:it is baked, befprinkle it witl 
water of flowers, ſugar it well and ſerve, 
| You muſt. have a care to worke up you 
'\ piſtear ſooncat iris made, becauſe irdriet] 
|  upifooner then you:are aware., and when it i 
&y; it isucurſefull ; becauſe your ſheers- mul 


——_— 
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as thinne as cobwebs , therefore you muſt 
oole a moiſt place. | 

31. Tourte of whites of eges. 
Afcer they are well beaten, feaſon them 
ith a little ſak and ſugar , melt ſome- freſh 
tter with milke , mixe all rogether , then 
ur all into your ſheer of fine paſte ; bake 
: when it 1s baked, ſerve it warme and 
upred, 
32. Tourte of yolks of eggs. | 
Allay rogether ſome burter , fire yolks. of 
eps, ſome ſugar , rwo macarons; a little ſale 
nd milk ; make up your tdurte with them, , 
d bake it, when it is baked , ſerve it ſugred 
ith lemon pecle very thinne over it, 
33. Tonrte of Maſſepin, 


For to make it full , glaſed , and broad asa 
late ; take halfe a pound ofalmonds , and a 
quarteron of ſugar ; beat = almonds , and 


pur ſome ſugar in; ſpread your paſte , worke 
St low enough, and bake it on a hollow plate, 
Mupon a ſmall fre ; make a creame with milke, 
whereof you will fnde the making hereafter, 
hll up this paſte with it about the thickneſs of 
half an inche ; bake it, and paſic the fire- 
eaFſhovell over it ; put over it, either cherries, or 
tfirawberries, or rasberics , or gooleberries, or 
veruice, or preſerycd apricoks , a little more 
then half ; after it is filled, pur ir in the oven 
apaine,and make a glaſing with the half of the 


oY white of an egpe, and fix times as much ſugar 


_ well beaten together 3 when you arc ready 
. | 4: to 


wo 


224 , TheFrenchCok. 
. to ſerve, powre it over your tourte, and gi 
ita quick fre and little, then ſerve upon 
plate. ; 

For to make the creame of which menti; 
is made above, allay a very little flowre w; 
a quart of milx, ſceth it well , and ler it} 
very thinne; then put alittle burter ing 
four yolks of eggs, and two whires well be; 
ten; (tirre well all over the fire, and mi 
with it a very little falt and ſugar, abour 
the quanrity of your cream, 

For to make it green, pur in it ſome beate 
piſtaches, or ſome of the grating of Iemw 4 
__pcele preſerved, 

You may ſerve your tourte glaſed witho 
conhis, and ar the fruit, as well as at then 
rercourſe, 


a Eo 


A Tableof ſeveral ſorts of root 
herbs, and cther things to baf* 
preſerved, or pickled, for to 
keep in a houſhold or 

ordinary. - 


AA E lted butter 
re Pn rr 
Cowcombers 
Purſlane 
Lettice 


Trouff 


The Fre 


rouffles * 1 ES 6 
on Med beets 57 
Mragus | FEE 8 
reen peaſe - 9 
Fuccorie . 10 
it ſuſbrums Il 
in Moleworts (Cor cabidge) {+ 5. uk 
Modes - 7 ; 12" 
yters £3 £ 14 
ombes ſalted © Fa Te 
STEEN Ep . FEEL . 


4.4 Method how to pithle all them 
for keeping. 

I. Butter melted. _. 

Hen it ts cheap, you may buy a qtian- 

rity, and melr it for'to ule it upon oc- 

cakon ; which for to doe, put it mto a 
an, let it melt leaſurely, untibche cream go 
& ihe bottom , and that it becomes clear ar 
ic top ; put it into a pot, and when it is 
0 Wd, keep it for your uſe. 

2. Artichncks. ( 

Cut off the choak, and what is roo hard a- 
dut them ( that is called artichocks in bot» 
ms) ſteep them in freſh water for-to'whiken' 
tem, drain and dry them; after this put 
em into a pot with ſalt, -peper, vinegar , 
elred butter,clove,;and-ſome bay-leafy coyer 
tem-well, and kcep them vartill you have 


Ls - uls -< 
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uſe for them; and then unſalt themin luke 
warm water ; -after they are unſalted, ſect 
them with butter, of ſome peece of lard, 
ſome fart ; afteruhdy are ſod, ſerve them wit 
a White ſauce or garniſhed, 

| 3. Cowcombers. 
. Take them very finall, whiten thenz in fre 

_ and ſtick _ with cloves, then p 

min a pot with ſalr r, Vinegar, alt 
bay leafe ; NG them Þ cloſe ho NO ai 


may pet in, and ſerve them in lalar. 
4. Purſlaine. 
It is pickled as the cowgomber,and you 
ſerve them together. | 
| 5. Lettice. 
Chooſe the hardeſt, and take off. rhe pre: 


leaves, whiten them in freſh water, and dra 
them; when they are drained , ſtick the 
- With cloaves, and:feaſon them with ſalt , pal: 
Per, Vinegar, and bay leaf ;, cover them wel 
and: whes . you will ſerve them, unſalt the 

- then ſeeth them, and uſe them for garniſh, « 


for-ſalat, 
6. Trowfles. 


Boyl them with' the beſt Rtrong wine yah 
can-.get, lalr., peper ,' and clove, then ralyli 
them our, and put. them in a por with ſalt 
heper;, vinegar, cloves, and ſome bay Icaves 
cover them well; when you will uſe them,u 
. ſale them, and ſecth chem with wine , 
krye them'in a plared napkin, 


- 


7.K 
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luke  %. Red beets, or aan qa 
ſeed] Waſh them very clean, and ſeeth them ; 
| , afÞhen they are ſodypeel rhem, and pur them in 
will por with ſalr, peper, and-vinegar, for ro ule 
hem when you will. EL 
8, Sparagus. { 
fra Pur them in a pot with melted butter, vi- 
| pullfcgar, falr, peper, and cloves; cover them 
IL, and for to uſe them, unſalr them ; when 
 anfifucy are unſalted , ſeerh' them in hor water: 
hen they are ſod, ſerve them with a white 
uce,either for to garniſh potages,or for falar, 
for paſtry work. 9. Green pe:ſe. | 
Take them as they come out of the cod, * 
them with butter, and ſcaſon them 
reafÞcll, as if you would eat them then, but do 
rao fry them ſo much; then pur them into an 
heqſurthen por, ſeaſon' them again, and cover 


_ pſpem well; pur rhem in a cool place,and'when 
welfpu will uſe them, unſalt them;and pais them 
en the panne, as betyre. © In 
1, 10, Succory. 

Tie it, and whiten it in fand;z; when 

du think. that it maybe kepr, clean it 

ll, and. pucit in a pot-with ſalt, peper, 
talFiittle vinegar, and rofemarie ; when you ' 
alrÞi'l uſe ir, unſalr ir; ro: ferve it ſor falar, or * 
veer wo fecth ir for: to garnith, or tor to farce, * 

113 I]; Muſhyums. ES Fg K 1 

Take the hardeſt and the reddeſt you-cat © F; 
{fry them whole with'burter, as for ro ear © } 
tlemly.; after rhey are trycd and well fea © © 
2 ſoned> ©? | 
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* ſoned, pur them in a por with more ſeaſnir 


of buttcr,and a drop ot: vinegar, untill the 
ſtcep z/ cover them fo: that 'no air may of; 
m';-for to.uſe rhem, ſteep; them in #:verz 
waters lukewarm, then fry them -, as if the 
were bur newly gathered, _ 
-i7 1347 +. Another way. | 
' Take the biggeſt and Jargeſt, whiten the 
in their wacer between two diſhes, and-drai 
them ; after that, pickle them wirh vinegu 
falt, p<per, and lemon, 'or orange pecl ; ati: 
they are pickled a while, rake chem out a 
fry them with refined butter , and a li 


flowre; after they arcfryed, pur them ini 
another pickle, if you will keep them longWor 
You may ule them for garniſh, ar for fr 
ters, or for to farce... od. 
Þy 'S 12.Cabidge. * tt 
:. Take:rhe hardeſt, and flir them into falfſſar 
:on: the. fide .of the flalk, then whiten themcl 
freſh water, and dry them; pur them intaff w 
ſalrting tub, or into a pot, with ſalt, pepiſſſa 
vinegar and bay leaves, or a little rolemayſ] th 
You may ſtick them with cloves , and whiff tr 
you will uſe them, unſalt them in lukeya 
water , for to put them in the potage, a 
aot for falat; when they are ſod, lerve, || t! 


13. Soales. . a 
Take them very new, and cleanſe then v 

if they are big, ſlit them on the rop, ll 1 
Hloyre them after-you have dryed ther, th 
try them halte with .byter or oyle, and lt 


$i* 
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"ninifþem nearly-into' a pot , with ſalt, peper, 


| 


the 
"8 


aten clovey temen, or orange: peele, and - 
inegat ; Cover 'thetn well, and: for ro*uſE 

hem, 'take chem out of-rhe por, and ſteep 

em in water ; when they are unſalted, fry 

hem with butter, or oy] for them that loye 
t;- forget not to-flowre them well; and ferye 

hem with orange or lemon, or, it you wilf, 
\fter you have paſſed them in the panne,open 
he bone , and pur them with ragouſt ; which 
or to.doe, pur in. ſome, capers, anchovies , 

uſhrums, troufles, and all what you can 
7t:; then Rove or -ſoak them, and ſcrve- with 
ſauce thickngd, and the juice oflemon or of 
Orange. 

14. Oyſters, | | 

Take them out of the ſhell, and. whiten 
them, or as they are, put them into a pot, 
and ſeaſon them with falt , peper, beaten 
cloves, and ſome bay leaves, cover them 
well, or if you will you may put them into 
a barrcll; when you will ule rhem., unſale 
them ; you may garniſh with thcm, 'or make 
iricters, of fry chem, == 

15. Combes ſalted. 

Ler the blood. be well taken our, and put 
them in a pot with melted falt, peper, cloves, 
a drop of vinegar., and ſome bay leaves, co- 
ver them well, and ſerthem in a place which 
is neither cool not warme';, When ' you wi 
uſe” them, rake ' what you haye tred'sf, linſalc Y: 
thetn in ukewarme warer, and change them Y. 

| L: very 


- 
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very ry ofien,when the are well unſalced, boſiffhre 
ſorgc - water, and them $5 when- they her 
very. clean,;. Feb them with broth, .or 'wiiiſjalt 
water ; when they, are almoſt enough, put 
bundle of herbs with butter or lard, and 
flice of lemon : After they are well ſod, 

on, for to. garniſh what - you will wi 


% 
rm 


” 


Another Table of hiker"r to be 
- falted for to keep, ſpecially. 
fora Cook of RE 


Cord es of Artiebock, | 
Palats of beef” 

Tongues of mutton 

Pickled pullets 

R amis ſtones 

Foung Pidgeons ' 

Þntrer falted 


WI |, wen to 2. oO nm 


_— 
—— 4 4 4 my 
—O _ 


7 be Metbod. 


ok bake of. Inidnks: | 

uct the whiteſt flalkes, cur then half a 
| oot-long, rake all the firings out , ſtecp 
xs in fred) Water, and change them FOE: or 
| thice 
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hree times 3" whiren. and drain them, pur | 
hem in a pot, and-ſalt them.z, when they ate - 
aired, melr, and refine one pound of. batter, 
id powre it-over thetn,. for ro ſer rhem up, 

id uſe them upon eccafion, | . 

2. Palats-of beef. z 
Salr them, as they come out of the head, 
id ſet ther up untill you have occaſion to 
e them; then unſalk them ; afret rhey are 
nlalred,ſeerth chem;and rake the skin oft,and 
She barbillons, rhen cur them into peeces, «vr | 
Wnto ſlices ; put them with ragouſt, or garnth | 
ith them, all what you have ro garnith,even |} 
he Paſtry work, whereit- they may be yery 


kfull. jt 
| 3. Tongues of mutton. _— 
As they are taken out of the head, falt 


hem ; when you will uſe them, unſalt ,- and * / 


leeth them ; after. they are ſod, dreſs then 
neatly, flir them, and put them on the prid- : 
ron, with crums of bread and falr;-aftes they 
are roſted, make a ſauce with veruice, a dr 

f vinegar,minced parſſey,chippings of brow; | 
a little of pot broth, and ſtove or foak rhem, 
then ſerve, | 


4. Pullers pick/ed. 


After. they are drefled, eut them imo halfs, | 


and dry them well, flowre them;and try then 
half, then put them in a pot with falr, peper, 
vinegar, and fine hearbs; cover them unrill 
you will uſe them; and then unſfalt them in 
ireſk or lukewarme Water, which is the beſt ; 

when 
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| whep theyare unſalted, dry them, and' flow 
thema;/ then fry them ; after they: are frycdi 
ſerve, and: if you will have them to make 
ſhew ; you-.muſt make air allaying with cgp, 
and flowre, fry them, and put them in fau 
with juice of orange. : 
Fd 5. Rammes ſtones. 
.» Takeoff the firſt skinne, and fit them « 
the top, ro make them take falr ; pur them iſ 
a PoF, and ſer them in. a coole place ; for ff « 
ae them, unſalt them, and ſeeth them , rhenſo1 
uſe-them how you will. Il: 
| 6, Toung pidgeons. {in 
After you have flatted them well,dry then 
flowre and fry them, then pur them 'in a pot ſia 
with vinegar, peper, cloves, and fine hearbsſut 
when you will -uſe,them, unſale them, for to 
put them with ragouſt,or with potage,or intofſſo) 
paſte, or for'to ſerye them pickled, r 
7. Satt bulter. e1 
Waſh it well in frcih water, and draine it, lv; 
then pur it.into-an carthen panne, and knead 
it with white fair; clove, and ſome bay leaves, 
and ſome anilced ſtamped, it you will ; after 
this, pur it into a pot, and cover it well withji- 
paper or parchment, after you have taken out 
che water that comes out of it , feriit in the 
gcllac, and uſc i, -- 


t 
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low | 
rely Method how to make 13 Lent the 
_ troths of Fijh,of Pea'e, of Herbs, | 

; and of eAlmonds, Ty 


(au 


Broth of #(p. 

1 off FAke your broth with half water and half 
m il of peale broth, take the bones of Carp, or 
r_tolif other fiſh, with an onion ſticked with 
Moves, a bundle of herbs, and ſome ſalt, ſeerh 
1l well rogether, with crumis of bread , *and 
{ine burter; then ſtrain ir, and nſe it for ſuch 
roth as you will, except that of herbs, the 
ale broth and nany potages whicharze wirh- 
ut fiſh, | : 

You may uſe it for the potage of Crawhih , 
oyling it a while with the ſhels of your 
rawhib Ramped,and ſtrained through a lin- 

en cloath, by the means whereof your broth 
it, Þr.1l become red ; afterwards ſtrain all, ſeaſon 
adi, and tac it up, and ſtove it, 
es, Peaſe broth. 
er For to make peale breath clear , and that 
thjc-be good, Necp your peaſe from one day to 
ur ſhe nexr, after you have clenſed them well ; 
he hen ſeeth them with river or fountain water 
lukewarm ; when they are almoſt enough , 
ake nur your peaſe broth, and uſe it for what 
you Will. 
Yon will finde the broth of herbs in the po- 
ages for lean dayecs. 


Broth -- 
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| Broth of Almonds, 

Peel well your Almonds in very warm 
rer,, and ſtamp them in a mortar, and as y0 
ſtamp them,beſprinkle them with freſh wad 
wfrer they arc well Ramped, pur them yi 
fiſh broth, and crums of we g then boy]; 
with ſalt, butter, an onion ticked, and | 
'mnn peele, whereof the upper skin to be tak 
off z after it is lod, paſſe it through a ſtrain 
ang put itinto a pot untill you have ule 
IT, -- | 
_ Farto make Almond broth with milk, pallf 

well: your Almonds, ſtamp them , and 

ſtamping of them , from time ro time | 
7 nan them with milk ; when they are we 

amped, put them with very freſh butt 
crums of bread , falr, a little clove, and 
little cinnamon, boyl all a little while, ar 
then paſle ir rhrough the ſtrainer ; when jaſſo! 
are ready to ſerve, boyl it with ſugar , ant 
ſerve. Corey 

All the Lenr Potages are made and ſeaſon 
ed as thoſe for the lean dayes , bur that ya" 
pur no cggs in them ; bur in ſome you mini 
ſome peaſe broth'z in others which you wiſh" 
ſerve white , or marbled, you put ſome bros 
of _— 3 ſtove and garniſh them as tu" 
others, 
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Table of the Potages for Lent. 


rm 
as ja tage of Crawfiſh X 
ware Potage of haſh of Cars =” 
n willfſotoge of herbs | 3 
oy] ſtage of tenches farced, with turnips 4 
nd |Mens potage WD 
 takFrinceſſes potage 6 
aineotage of Tortoiſe 7 
ale 14ge of muſhrums 8 
tage of Soales 9 
©, peffſotage of Smelts f 5 10 
veage of Sparagus 1T 
tage of baſlets C atterqux_) x2 


Wotage of lettice 2 I3 
tage of coleworts (C or cabidge)with milk 14 
otage of coleworts (C or cabidge ) with peaſe 


. anfff broth. Is 
1 jfotage of pumpkin I6 
WF it2ge of purnpkin with milk ©, 
otage of turnips with white broth 18 

oof 0tage of fried turnips | Ig 
orcge of peaſe broth : - M0 

1 otage without butter ; 21 

W 0tage of ſmall vailes (profiteolles) 22 

W otage of Onion | PT 
Wage of Musfles 2 4 
rage of Frogs 4 25 
tage of Grenoft's 26 
tage of Salmon with a ſweet ſauce 27 

F otage of bran _ 28 
orage of frogs with almonds BE, 


Pot 
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Potage of hops 

Potage of turnips | 

Potage of leeks with milke 

Potage of broken ſparagus 

Potage of coliflowers 

Potage of fidele 

Potage 7 riew 

Potage of tailladin 

Fotage of Macreuſe with ragouſt 

Potage of macreuſe with turnips 
. Potage of leeks with peaſe broth 

Portage of flounder 

Potage of Gournet 

Potage of lentils. 


a > Þ> Þ wo . A ADP. + > 2 Gs oe 


16.Diſcourſe of the potages || " 
for Lent. v 


i. Potapge of Crawfhh. 
Serve it with —_ mom 44 7 
| 2. Potage of haſh of carpes. 
Wirh veal bee Arr harig 
3. Potage with hearbs. 
W:ith a very little of peaſe broath. 
4. Potage of tenches fad with turnips. 
Wirth fricd flowre, and a litthe of pe 
breath. y : 


La 


ES, 5. Nueen's potage, - 
With brothof carpe, or of other fiſh mixe 
M2” Wi 
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ith peaſe broth and almonds. | 
 , - 6, Princeſſe's potage. _. 
It is made with peaſe broth,which you ſeerh 
th che bones of carpe. | | 
7. Potage of tortoiſe. 
With a little of peaſe broth. 
8. Potage of muſbrums. 


With peaſe broth, 
| 2 Potage of foales. 
With peaſe broth. - | 
' Io. Potage of ſmelts. | 
With good broth mixed with almonds. 
11. Potage of ſparagus. 
With peaſe broth and hearbs, 
| 12. Poge of haſlets, 
Take it ont of the beſt broth. 
13. Fotageof letrice. 
With peaſe broth , or colteworts. 
14. Potage of cabidge with fried bread. 
With a little peaſe broth. mn 
15. Potage of cabidge or coleworts * 
| with milke. | 
With a little 'peaſe broath , and much 
trer, 
16. Potage of cabidge or coleworts with 
peaſe broth. 
Pur in your peaſe broth an onion ticked 
ſb cloves, peper, and falr; when iris en- 
ca&8Þ > ſerve it well garniſhed with your ca- 
ge or coleworts , and ſome peece of fried 


cad, which ſhall have boiled with ir, 
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17. Potage 


— 
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17. Fatage of pumphin. 
;\. Seeth, well vs prwpkin, fo that il! 
more thitkned then ordinary, then'frie a dv 
boll with butter, and pnr it in it with falt,a 
&rve with peper. | 
18, Potage of purnipkin with milke. Wc 
After it is well ſod, paile it through a ſiragh 
ing .panne , and leave not much broth ini 
becauſe of the milkewhith you mu} pur in 
when it is well ſeaſoned with mile and 
lirtle burter , ſtove or foak your bread , ajſſov 
ſerye with peper if you will. LE P 
19. Potage of turnips with white broth, ſrt 
Scrape your turnips, and pur them in a ſult 
with water ; when they are well ſod , ſcal$ 
them with ſalr,and a bundle of hearbs ; wh 
you will take up, take it from off the tue, pſÞ} y 
in ſame burter very freſh, and ſtirre it off 
fire,and doe nor pur it to it againe, then ſerve 
with alittle almond broth oyer ir. T] 
20, Potage of turnips fried. $ th 
Scrape.them;zand cut them in two or othe 
wiſe, whiten, and flowre them ; after they 
dried , frie them , and ſceth them in -watcſent 
with a little peper , and an onion ſticked wifut u 
cloves ; when you will rake up, if your broaijouſ 
is .not thickned, you, may pur 1n ita lit 
flowre fried , with a drop-of vinegar , hq} Br 
=, - 
2T, | Potage of peaſe broth. 
Take the Et: Y _ it in a por, thc i 


ic ſome ſorrel), chervell,and a little parſf 
W 
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ſome butter , pur all ina por , ſceth ir 
it F!! and feaſon ir well; ftove yaur potage,and 
: <F1'c it wich parſley: roors ſod with ir, . 
tu 22. Potage without butter. . 
It is made with grear tore of hearbs well 
:ſoncd, and ſod with a cruſt of bread; ſtoyc 
A loake, and ſerve. RR : 
ni 23. Potage of profiteoles, or 
| {mull vailes. © = 
Take it out of many'broths , then open fix 
aves made of purpoſe; make a hole on 'the 
>, and take out the crum ; frie them with 
teer, and fill them with metrs of -carps , 
Muſhrums, broken ſparagus,and: obſerve, 
al$cy muſt be ſod before you 'Al{ them, Afrer 
ty are full, ſtove or ſoak them lealurely up- 
your potage, which you ſhall garniſh-with 
elts , maſhrums , broken ſparagus , and 
rve. 
The potage of onion is made the ſame way 
$ that our of Lent. f muſ EF 
24. Potapgeo es. 
Ir is made the Lane way , as that 9ur of 
ent, bur that you put no eggs to it ; you may 
Fur in it ſome almond breath , or of ſome ra- 
ouſt , ſerve it-garniſhed with muſſles, 
| 25, Potage of frogs. | 
Break the bones, and'rrulle them up , then 
hiren them , and draine them ; put them in 
diſh,unrill you have made ſome peaſe broth, 
haFie into it a little parfley minced, with butter; 
leter they-have boiled , - pur them mneo your | 
' broth, Þ|; 
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broth ,.and-take rhem out foorthwirh ; al 
2 lictle ſaffron, and pur it in your pot, ſtove, 
ſoak your brea4, garniſh; it with your fro 
and lerve. | | 
26. Potage of grenofts. 
It is made the ſame way.as out of Lent, 
27. Potage of ſalmon with a 
jweet ſauce. I 

Cur ir into ſlices , and pickle it, paſle ya 
ſlices in the panne with butter , Ricke the 
with cloves,and put them between two diſt 
with ſome butter , a bundle of herbs , ſug; 
wine, a little ſalt, and peper well beatc: 
ftaye or ſoak. them, then drie your bread, a 
Rove or ſoak it alſo with ſome other broth 
garniſh it afterwards with your lices of 
mon , the ſauce over ir , and garniſhed, if ja 
will, with figgs or prunes of brignoll, | 

28. Potage of bran. | 

It is made as that out of Lent, bur that yah: 
pur no eggs to it. Ss 
| 29. Potage of frogs with almonds. 
It made- as that out of Lent, bur that' 
eggs are putinit, _ 

| 30. Potage of hops... 
| Make ſome peaſe broth, and ſer it a boiling 
paſie a few good heatbs in the panne wif) 
minced , and pur them in your port , ler yoi 
hops boile in it, after it is whitened ; a lit 
before you ſerve ir, take ir up, and pur it wi 
butrer, ſalc, nutmeg, vinegar , and very lit 
broth ; when ic i3 well faloned , Rove or io 
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pur bread , garniſh it with your hops, fill 
Wur diſh, and ſerve, 2k | 
31. Potage of parſnips. 
It is made as in the leane dayes out of Lenty 
t that you make it with peaſe broth with- 
repes- 
32, Potage of leeks with milke. 
Cur your leeks very ſmall , whiten them ; 

them , and ſeeth them with cleere peaſe 
rhegRſoth ; after they are ſod , pur in ſome milke, 
per , ſalt , clove; ſtove or ſoak your bread , 
od garniſh it with your lecks, then ſerve. 
' 33. Potage of broken ſparags. 
WBreak or cut your ſparagus , and frie rhem 
th good burter , ſalr, peper , parſley , and 
nced chibols, ſtove well all rogether, chen 
ke a peaſe broth , or of porage of hearbs, 
ich you ſhall ſtraine;ſtove alſo your bread, 
{We garniſh it with your ſparagus, then ſerve. 
u may put in it the juice of muſhrums,and 
(hrums with ragouſt. 

34. Potage of coliflowers. 

reſs them,and whiten them in freſh water, 
n put them in a pot with good. broth , or 
h peaſe broth , well ſeaſoned with burrer , 
111g , and an onion ſticked with cloves ; After 
e weft are ſod ſo that they be nor broken, ſtove 
r yoiſſioak your bread , garniſh with your coli- * 
_ larfſvers, and ſerve, You may pur in lome milk 
rt wil peper, Eo | 
7 lit 35. Potage of ideles. _ 
xx ſoÞeccth them with water or milke;after they 


1at [ 


yo M. are 
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are ſod, and well ſeaſoned, take out a part $1 
them for to frie,-and make a potage with thi 
remnanzt,\y.th burtrer,ſalt,peper,onion ſtickec 
then take up and ſerve, / 
36. Potage of rice. 
It is made as that of the fideles, ler it ſects! 
untill it be well burſt, then ſerve. 
37. Potage of tailladins. S, 
It is made alike , bur thar after they ac! 
ſod , you may pur to it a very little -fattron 
and ſome very freſh burrer ; you may puti 
ſome milk alſo , for to make them liquid,anÞ! 
when all is well ſeaſoned , ſerve, 
38. Potage of Barnicle with ragouſt. | 
You ſhall finde it in the leane porages, 
ſhall make ir alike, but withour eggs, 5 
39. Potage of Barnickle with turnips. 

' Aﬀeer it is drefled, lard it with ccle,and rfffÞti 
it a very lutle, or paſle it in the panne wi 
butter, then put itin a pot with water, ſonfſi ! 

'peaſe broth , and a bundle of hearbs ; whenſſ'o 
is almoſt ſod, paſle ſome turnips in the pan 
Ps ge with your barnickle ,. and ſeaſon 
WEIL, | 

For to - thicken your broth ,, paſſe a lin - 
flowre in the puns untill it be brown , ff 
allay it with a drop of vinegar ;_ pur it in yc 
= , and when it hath boiled a very lit 
ove your bread with your garnith , 4 
ſerve, | b, Þ. 
40. Potage of teeks with pedſe broth. I... 
When they [ate eds pron waidif ” 


Pg 


art them with your peaſe broth, ſome capers; 


-þ thafſs ſeaſon them well,after they are ſod, ftoxe 
oak your bread,garniſh it with your leeks, 


d ſerve. 


* 
% 


Cke 


41, Potage of flounders. 
Stove or ſoak your bread with the beſt of 


r brorhs , and garniſh it with your floug- | 
s,fried in the panne,and put with ragouſft, 
ether with muſhrums, capers, and broker 
ragus, then ſerve. | 
42. Potage of rougets. ' | 
Dreſs them., and pur them in a pipkin , 
h a bundle of hearbs, a little white wine, 
| well ſeaſoned ; ſtove or ſoak your bread 
, ab other broth , and garniſh it with your. 
gets with their ſauce, then ſerve, vs 
43. Potage of lentilles. - 


ſeet 


\frer they are well ſod , and ſeaſoned with 

ter, ſalt, and a bundle of hearbs, rake up, 
on lerve, | 

ou may put them upon the potage with 

e ole, after they arc lalted, 


— —— 


Þ Tableof the Entrees, or firſt, 
courſes in Lent , with- ' 
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Tenches farced 
: ried - mag 
tewed carpe 
Carpe farced 
_ Carpe roſted 
' Carpefried, and put in ragou? 
Salmon - 
Haſb of carpe 
Stewed ſalmon 
Lotte 
Stewed lotte | 
Carpe with halfe ſhort broth 
Oiſters | 
Oiſters with ragouſt 
Oifters in the ſhell on the gridirgn 
Vilain with ragouſt 
Vilain with ſbort brath &xrofted 
'B:rbels | | 
Dabs _ 
Flounders_in __ 
Flounders frie 
Flounders roſted. . 
Plice with ragouſt 
Fried plice 
Barnickle | 
Barmekle with ſhort broth. 
Barnickle rofted 
Alofe roſted 
Aloſe with ſhort broth-roſled 
1 amprell | 
;Lamprell on the gridiron 
- Lamprell with a ſweet ſauce 


The French Cook. 
emprell fewed 


le in Fa * fewin 
le in the faſhion of ftewing 
le with Cd broth 
4 vele ſkewed 
4 cele fried flewed 
Wifter with ſhort broth 
\ Webſter fried with a white ſauce 
Bngouſte with ſhort broth 
Wngouſt with a white ſauce 
We farced 
Wie farced and roſtedon the ſpit 
Woffed mackerels 
reſh berring rofted | | 
reſh herring rofted with a brown ſauce 
lchers 
ournet 
renoſt | 
reſh cod roFed 
reſþ cod with halfe (hort broth 


reen fi 
| mn. of ffb 

ammon of fiſþ 

luſſles 

ried ray 

ay with fhort broth 
Fried ray with ragouft 

melts 

od tripes | 

_—_ 

vore John fied 
nv} Fobn with ile. 
4 M 3 
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246 *© The French Cook, 
Poore John fried 


Salmon with a brown ſauce 
Salmon with vile , onion , and vineger , 07 |, 
if you will. 

FHackerell ſalted 

Stewed herrings 

Red herrings 
' Salt herrings 

Peaſe 

-Peeſe broth 

Red beets 


Fcirrets © | 

Cares of beetes | : 
Lentils 
Spinage 
Fried ap ples fe 
Apples with ſugar | 


Prunes, 


—__— Jl 


7 # auiſe. be 


| | 5 things contained in th.s table 
; £ the following , are made ready the v« + 
lame way , as at other times , except . 

\ 1y, that no eggs at all are uſcd, neither for 
thicken , nor any other way ; But for 
thicken, in ſtcad of cggs , you may taket 


The French Cook. 
I: of carpe , or of eele , which thickneth 
are berter with burrer , then the eggs doe. 


i I—_— 


7 he following articles were not ex- 
preſſed in the Entrees of 
the leane dayes. 


| Lentilles. | 
Frer they are well fod , pafle thcm in the 
pan with freſh butrer, falr, peper, a litule of 
fine hearbs., and chibols, when they are well 
fried, ſerve them. on 
You - may ſerve them like peaſe broth; if 
you finde them hard to be paſted (or ſtrained) 


ftamp them in'a mortar. 


Thcy may alſo be ferved with falat oile paſ- 


ſed in the panne, | 
- Sprnnage. 

Take the faireſt, and doe not uſe the green 
ones , but for want of others , cleanſe them 
well, and waſh them ſeverall rimcs, draine 
them , and cauſe them to caſt out their water 
between two diſhes , ſeaſon them with half as 
much. burrer as rhcre are ſpinnage; ſome-falr, 
pep:r, a chibo]l, or an onion ticked with 
cloves; paſle all in the panne , and ſtove it 
in a diſh covered ; when you are ready to 
{erve you may put in fome nutmeg & creame , 
other wiſe lerve them as they are, 


ſome 
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_ Some doe boiſe them in water, bur they y 


net ſo good , though you make them ready 
Itke afterwards. | 
; Apples fried. 

' Pare your apples, and cut them into roun 
flices as farre as the core ; make ſome butrlifi 
browne , and fric them with a little ſalt an 
peper ; if you have ſome creame you may puſiſſ 
ſome in , and ſerve after they have boiledF* 
lacle, FF 
Apples with ſugar. | 
Take apples, cut them in two, take out thif* 
core, and pricke them ar the top with thi} 
porn of of a knife; fill your diſh with the 

alte , with a little water, cinnamon , butter 
and much ſugar; Let them ſecth leaſure| 

with the lid of an oven, or a tourte pannef 

when they are enough, ſerve them ſugred, if 

| Prunes. | 

Takes them of Tours , or the common 
waſh and cleanſe them well; after they are 
very cleane , ſceeth them leaſurely in a por 

when they are halte ſod; put in ſome ſugar 
and whea the broth is rcady ro become ſyrup 

lerve, | 
If you will pur in no ſugar while they 
ſeeth , when. the ſyiup is well thickned , be- 


trew them with ſugar, and ſerve. 
: Adviſe. 

There are many, who will ear nothing but 
oile; Now for to take off the ſmell of oile, 
boile it with a cruſt of bread burned, and rhe 
you may ſerve it as butter, | Adviſe 


butte 
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A Table of the —_ 
of Lent, 


It axWPabs in carolle 


ſrvers 
Foates | 
Soa'es with ragouſt 
almon 
ramon with ſweet ſance 
reno} 
Purpoſe 
becare 
0ux- 
route ſalmoned - 
aye 
melts 
ackerels 
ilchers 
ournet 
ike 
ike with a ſauce 
Pike farced - 
arpe 
arpe farced with melts: 
otte os 
otte with ragouſt. 
Perch 
enches - 


{loſe - 
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Breame roſted 
IO 
 Macreuſe | 
C arpe with half ſhort broth 
 Tenches fried with yagouſt - 
Barble with ragnuft 
Vilain with ragous 
- Doraſde with ſhort broth 
Doraſde rofted 
Freſh herring 
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I7. eAdliſe. 

AFL the mear of the ſecond ſervice, as wel 

as of the firſt, and intercourſes of Lent 

and the paſtry work, are {crved the ſelf ſam: 
way, and with the lame ſeaſoning, as in the 

< lean daies of the reſt of the year , egges one| 
excepred, which muſt not be uſed ; therefore 
you ſhall endore your paſtry work with th 


eggs of Pike ſtamped, or with melted burte: 
- for ſaffron is nought, 


A Table of the Intercourſes( En: 
tremets) of Lent... 


 MUſhberums 
 "Cardons : 


Cardes A ; w I 
Scrftte 


he French ( Cook. 


\ 


\W5cirrets 4 
Mroufles with ragoust 5 

1 hite meat 6 
;Wried Articho cks 7 
Fried Muſhrums 8 
;Wortoiſe 9 
;YPafte ſpunne 10 

10 -04arags 11 
Tout? of Henchlpgnes 12 
3MCervzlat of Eele 224 
Gammon of fiſh 14 

- WMelts fried I5 
Melts with ragouſt 16 
Liver of lotte 17 

WW Gelee of all kinds of files 18 
wall C eleris Ig 
ent i Rameguins of all ſorts 20 
Wn ſbrums after the Olivier | 8d 
ul Mo rilles 22 
nel prunes | 23 
fore Brigno!s 24 
'Y Serſrfis | as 
Scirrets | | 26 
Small tourte of cream muked 27 
Tourte of Spinage 28 

" Riſſoles 29 
"I Lottes fried 30 
Sparagus like green peaſe 3T 
Liver of Lotte fryed | 32 

Crawfiſh fried | Er 

Craw Wh with ragouſt - 34 


Fritters of fs EE, | 39.5 
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F regs with ragouſt : 
 Nulle of melts. | NF © 
E ' 


——_— 
—_—— 


Ou. will fine in the leane dayes the wa nal 
of mating ready all the contained in thi cn 
Table above. The following Articles «nf "© 
ly are not det down, | | n 
Rifſſoles. 
"Take ſome remnant of haſh of Carps, ſon 
muſhrums,and melts,mince all rogether,wel| 
fed with butter and creame, if.you have any 
Raſon it with a bundle of hearbs, and boyl n 
a very little, the better to thicken it, and uk 
it for to make your Rifloles with, which for 
to make well, rake ſome puft paſte, . ſpread i, 
and put your implements in it proportions 
bly ro the bignetle you will make them of, 
moiſten them abour, cover them, and candor 
them with. butter, for want of cggs of pike; 
aftcr they are endored, put them in the oven, 
and after they are baked, ſerve. 
The ſmall .Rifloles are made with fine paſte, 
- there muſt be lefſe than for a little pic; after 
_ ſheets axe made , fill them proportiona- 
ty ; moiſten them abour, and cloſe them up, 
then throw them into refined butter very hot, 
untill they be fried, and yellow, take them ow: || 
forthwith, and thicn ſerve them; 
If you put in ſugar, you muſt alſo put 
tagar on the cop when you ſerve... 


{+ 


Fritttty 


you will finde' in the porages for Lenr, 
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Friners of frogs. ; 
Chooſe rhe fineſt and rhe 7 mig them 
cherrie like, . thar 1s to lay, ſcrape the thighs | 
of your frogs, ſo that the bone be clean atone 
end, whirten them a very little, and dry them; 
wake a paſte with fowie, ſalt, milk , white 
cheeſe, of each a very little ; ſtamp all in a 
mortar, and make it liquid, until it be like | 
a paſte for fritters; take your frogs by the 
bone end, and dip them in, and put them in 
very hot butrer, try them as fritters, and ſerve 
garniſhed with fryed parſley, 


—_— 
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18. 4 note of what may be ſexed up þ 
0: Good-Friday. 


Otage of health,*which is to be made with 
ſorrell, lerrice, beers,purſlain,and a bundle |; 
of herbs ; fceth all with ſale, butrer, and rhe | 
firſt curing. of. a loaf ; ſtove, and ſerve. 
 Porage of pcaſe broth very clcar , which 
to make, you ſhall put in a few herbs , ſome F 
capers, a bundle of herbs, and an onion ſtick». 
<d with cloves; when it is well fod,; ſerve gar-F 
niſhed with fried bread. F: 
Potage of Almond milk, che making whereof 


Portage of Turnips, Potage of Parſnips,Pe 
rage of Sparagus,Potage ct Pumpkins. | 
fotage of Protiteolles ; fox tomake irz:nkel 
Gve or 1.x {mall loaves, open them ar the rop 
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and take out the erumme, then dry the. 
near the fire, of make them brown in o$ic*© 
pan with freſh burrer ; ſtove them with bro £9! 
made of purpoſe with, muſhrums, peaſe brotſþ"1** 
onion ſticked, all well ſeaſoned ,” and: befor 
paſſed in the panne, Uſe this broth for 
make your potagc, and garniſh.your diſh wit 
your dry bread, then filt ic :up with final 
rapouſts, as troufles, artichocks, {paragts,and 
fried muſhrums, parnith the dith round abu _ 
with pomegranate, lemon , and, it you will, 
betprinkle your potage - with the juice 
muſhrums, then ſer ve, | 
Potage of Brocolis, they are the young 
- papa of Coleworts, Sceth them with water, F 
alt, peaſc broth, butter, onion ſticked; and a NL 
lirtle peper; ſtove your cruſt, garniſh it with 


your Brocolis, and fill your diſh with ir, then f 
ſerve, 


' The ſame broth may be made with milk, 

| and garniſhed alike, 

| The poragc of hops is made the ſame way 
as that of Brocolis, and is carniſhed alike. 

' The Queens potape is made the ſame way 

' as that of Le that you make a haſh of 
muſhrums, to garniſh your bread with ; after 

[At is filled, and paſſed in the panne ſeverall 

Times, garniſh on the top with piſtaches, pom- 

granate, and lemons cut. 

| The Princeſle's portage garniſhed with Fleu- 
ons, they are ſmall pecces of puft paſte. 

| Portage ofmilk, Brown potage of onion. 

Potage < 
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Potage of  peaſe bforh garniſhed with ler- 
ice, and broken ſparagus. .. 
Potage of fideles,or tailladins garniſhed with 
ried paſte. Potage of Coliflowers. / © 
Portage of Rice garniſhed with a loaf dried, 
Potage of green peaſe. For to ſerve-it, ſeeth: 
them a very little, then ſtamp them in a mor- 


tar, and fry and ſeaſon them as the other,then 
Ang ſerve. ; | | 
Out 74 TB Do of wean 
ill, 
"F Entree, or firſt courſe for the 
ng Good-F riday. | 
5 Ed beets, or red parfnips, cut like dice , 
s with brown burter and ſalt. LL 
Red beets with white butter, Red beers - 
T Wfryed, | 

Red carrots fryed with a brown ſauce art 

» the top. 


Red carrots ſtamped and paſled in the pan, -- 
with onion, crums of bread, almonds, muſh- 
rums, and freſh butter, all well allayed, and 
ſeaſoned, 

Red carrots fryed with brown butter , and 
onion, 

Red carrots cut into round ſlices with a 
white ſauce, with butter,ſalr,nutmeg,chibols, 
and a little vinegar. 

Whire carrots tryed, Carrots in fryed paſte, j 
| Carrots minged-inco ragowſts with muſh- +| 
tUMS. - | 


T.ourre 


RE? 2 = 


| | With pomegranar. 


_. 2 To 
% @ E, 


. ® "p/n - coy 84; $2 A; _ wo => PO ME ny F 
K-50, 284 P "" 6 = AM : ; 
Ga : 00 \ 
ales Ke . 


Tourte of piſtaches, Tourr of herbs, Tour, 
of butter. Tourte of almonds, 
 Parſnips with a white ſauce, with: butter 
Parſnips fried. 

Serhfis with a white ſauce with butter, 

Serfks fried in paſte. Spinage. Apples wit 
butrer. Apples fryed. Pappe of flowre. Pappe 
of Rice, and Almonds paſled. Prunes. Broken 
Sparagus fryed. 

Rifles of haſh of Muſhrums, carrots, and 
piſtaches, well fed with butter, ſerved wa 
lugred, and with orange flowers. 

Skirrers fried in paſte. Skirrers with- white 
ſauce with burrer, 

Cardes of beers. Cardons. Pumpkins fryed, 
Jerufalem Artichcks. Artichocks whole, Fi 
deles. Rice with milk well ſugred. Many do 
cauſe it to burſt in water when rt is very clean, 
and then pur the milk in ir, 

Others doe ſeeth ir in a double por, 

The moſt expedient is,that when. ir is well , 
waſhed ,and-veryclean,, you dry it before the þ 
fire; when ir is. very dry, ſtove it with very 
new milk,and take heed you do not drown it; 

ſceth ir on a {mall fire,and ſtir ir often, left ir 
burn to , and put in ſome milk by degrees. 
 _ Muſhrums with ragouſt, Muſhrums with 
 &ream. Mouflerons with ragouft, garnithed 
with piſtaches. 4 
Troufles cut, with ragouſt, and parniſheT 


E 
S) 
\ 


{ 
| 


*Sparagus with a-whitc-lauce, - 


Trouſics 
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olt Troufles with ſhort broth. Salar of lemon, 
Salat ſod, cither of {uccory or of letrice. 
urea Morilles with ragouſt; Morilles farced, 
forilles-with cream, | | | 
Creame of piſtaches, Tourte of creame of 
hee monds, Cakes of Almonds, Cakes of putt 
"PBaſtc. 


Okey Artichocks fried, 


{ Method how to make ſeveral ſorts 
If Preſerves,both ary and liquidgnith 
ni ome other ſmall curioſities,and 


» And 
a 


nl aaintzes for the mouth, 
Fi- | 
Apricots liquid, 


BDOyl ſome water, and mixe with it ſome old 

lees of wine proportionably, a handfull or 
hereabouts, tor one hundred of Apricots., 
hich you muſt pur into this bayling water,& 
tir them with a ſpoon,until you perceive that 
they pecl on the thumb; afrer that, take them 
ur, put them into freſh water, and pee] them 
very clean; boyl again ſome water, pur your 
2 pricots into it,and let them boil in irfour or 
fve bo3lings ; then ſteep themiin water ; and 
prick chem on the ſtalk ; rake ſugar propor- 
| tionably, dip your Apricots jn. it, and-fcerh 
T them as it is fitting. - 

Another way of liquid Apricots. : 

Take ſuch a quantiry of Apricots as you m_ 
pecle 


ub 


_— 


Ws 


cel rhem as well and as nearly as you ci; 
oy! ſome water, pur your Apricots in it, 
&xthem boil at little ; take them our fon 
with, and put them into freſh warer , { 
our ſugar into a preſerve, paſs your Apricyi 
mto it,and boyl them a very little while; 
them; and ler them lie there untill the n 


day morning, keeping alwaies a ſmall «- 
under, bill 
LN Dry Apricots. nit 


Drain them, and turn them into ears, ora 
round, then beſtrew them with ſugar in po 
der, and dry them in a ſtove. of 

Another way of dryed Apricots. a 

Take the hardeſt, and drain them , th { 

ſeeth ſome ſugar as for te preſerve with it,pill & 

our Apricots in ir, yet ſomerhing ſtrongeri a 
boy! them over the fire, and rake them ou 1 
after that you ſhall gtaſe them, and pur the 1 
upon ſtraw ; if they are not dry enough, by i 
firew them with ſugar in powder, and 
them before the fire. © 

| Conſerve of Roſes. | 

Take Roſes of Provins, the reddeſt you cal 
get, dry them as much as you can in a filve 
plare over a ſmall fire, and ftirre rhem oftet 
with your hand; after they are very dry, ftar 
them in a morrar,and then paſs them rhrougl 
a very fine five ; rhen allay them with thi 
Juice of lemon, over which you ſhall put hal 
an ounce of Roſes beaten into powder;and fot 
want of juice of Icmon , take yerjuice : Fu 

ome 


ame ſugar , and ſeeth it to the firſt Plume : 
e 


__— 


1 t, afehar is , till the firſt 8&in , or aruſt is ſeene on 
© fonliſfhe ſugar , when it is-boiled-enough ; after :t 
' » keriilis ſod , rake ir off from the tice, and whiten ir 
\pr offwith the wooden ſlice , then pur 1n your roſes . 
1c;trYfuntill your conſerve hath taken a colour ; If 


Ic nefþy chance your ſugar was too much ſod,mixe 

all with it the juice or halfe the juice of a le- 

mon , an, equa to. what you thinke fit- 
r 


ting; then Jet your conſerve coole a while and 
, Ol Frake ir our. : Conſerve of lemon. _ 
pot Take a Jemon and prate it, put the grating 


of it in water, and after a while take it out, 
and drye it moderately before the fre. Take 
the ſome ſugar , and ſeeth ir , the firſt plume or 


pf skinne, as it ſhall make, take it off of the fire, 
gel and pur the grating of your lemen in it, and 
ou whicen it with the wooden ſlice , and put m a 
heafſ lirtle of juice of lemon, which isneceflary for 


T it; chen make up your conſerve, 
Conſerve of pomegranate. 

Take a pomegranate , and preſfe it for to 
take our the juice ; then put in on a ſilver 
plate, and drie it on a ſmall fre , or on ſome 
warme Cinders; ſcerh your ſugar untill the 
plume or skinne appeare, and more then o- 
thers - after it is well ſod , take it off of the 


and take out your conſerve. 
Conſerve of piſtaches. 
Take piſtaches , a 
ſugar till che pſime or skinne appcate , a 


fire, and whiten it; then put your juice init, | 


th n 4 


ſtamp them, ſeerth rhe | 
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then whiten ir 3 afterwards pur in your yifſ®” 

ſaches , and ſtirre them in ir , then take wſ®* 

. Your conſerye upon paper. 
Conſerve of ſFuits. 

Take lemon pecle, piſtaches, apricots, and 
cherries , cut them into ſmall peeces , beſtrewlf 
them with powder ſugar,and drie them neere - 
a ſmall fire ; rake ſome ſugar , ſeeth ir rill the 
' Plume or $skin appeare ſomewhat ſtrong, rhenff 
- without raking ir off of the fire,pur your fruit 
in,and when you perceive the Hos plume 0 
Skinnegtake ir out, and whiten it , and when 
you ſe the ſmall glafle (or ice) on it,take ou 
your conſerve with a ſpoone. | 

 Shices of gammon. 

Take ſome piftaches ſtamped by rhem- 
ſclves', ſome powder of roſe-of Provins by 
themſelves, allayed with the juice of lemon, 
and. ſome almonds ſtamped alſo by them- 
ſelves, and thus each by it ſelfe ; ſeeth abou 
one pound and a half of ſugar as for conſerve; 
afrer it is ſod, ſever it into three parts, where- 
\ of yow-ſhall pur , and preſerve the two upon 
warme Cinders , and into the other your ſhall 
powre your rofes, and after you have allaycd 
them” well in this ſugar , powre all together 
into a ſheet of double paper , which you ſhall 
fold up two inches high. on the foure fides, 
and Lie it with pines-on the foure corners ; af- 
rer this when this firſt ſugar,thus powred ſhall 
be balfe cold, and thus coloured, take of 
your almonds ,. mixe them into one of the 

| parts 
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ces of ſugar left on rhe warme cinders , and 
re them over this implement, and do the 
ke alſo of the piſtaches; Then, when all is 
eady to be cut with the knife, beat down the 
des of the ſheet of paper , and cut this ſugar 
"to flices of the thicknefle of halfe a crown. 
White fennel. 

i Take fennell in branches , and cleanſe it 
Scll; drie it , and when it is drie , rake the 
hite of an egge , and Hower of orenge wa- 
er; beat all rogerher and dippe the fennell 
nto it , then pur ſome powder ſugar over it , 
and dric it necre the fire upon ſome ſheets of 
paper, For to make red fennell. | 
Take the of pomgranat with the white if 
f an egge, beat all a. 02 , and dippe your {| 
by fennell in it, put powder ſugar to it, as ro the 

other , and drie it at the Sun. | 

For to make blew fennel. 

our} Take ſome tourne ſol, and grare it in water, 
| pur in a little powder of Iris , and ſome white 
re-of "BBs » beat all together , and dippe your 

fennc11 into this water , and then pur in | wer 
all | powder ſugar, and drie it as the other, 
yed For to whiten geliflawers,roſes, and violets. 
herfl Jake the white of an egge, with a ſmall 
211 | op of flower of orenge water, bear them to- 
5, er; and ſteep your flowers in it; then rake 

then out, and as you take them out , ſhake 
ahem, pur ponder lgar over them. and dr 
f re, f 

"| You may ule the ſame way for to whiter 
red | 


Ir Þt 
© by 
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red corants, cherries, reſpaſſes, and ſtrawber- 
Ties, Cherries liquid. 
Take rhe faireſt you can , and rake eur the 
| Nones, fome ſhgar proportionably to your che. 
ries, and boile them together untill the firruſ: 
be well formed , and fod as much as you ſhall 
thinke fitting :; If you will at the * in time 
take out ſome dric, draine up a portion of rhe 
ſame cherries,and takt ſome ſugar, which you 
ſhall feerh into a confet've, pur in your cher- 
ries, boile them, and take 7 aol our. 
Plummes of all ſorts, liquid. 

Take plummes and prick them, then throy 
them into a bafon of boiling water, and boik 
them ſoftly a Iicrle while ; be them ſteep inf 
freſh water, & drain them, then ſeerh your ſu-N 

 gara very little, powre your plums into ir,andfp 
ile them in ir a while ; then fer chem in theſſþ 
ſtove., if you will ; or ee , if you finde them 
not enough, boile againe your ſirrup.a while, 
put in your plummes againe , and boile thenfi 


| 


yet a little, Green Almonds. 
They arc made ready as the apricots, 
Verjuice liquid. 


Take the faireſt you can get, and rake out 
all rhe ſeeds ; boile ſome water, and let your 
verjuice ſtcep a little in it , then pur it intoſog 
ſome ſugar a lirtle ſod , and boile it ſeaven or ©; 
eight high boilings, and take ir our, 

Dry wverjuice. 
'Draige it well,ſeerh ſome ſugar into a con- 
ſerve, and pur your yerjuice in ; {er jt on = 
| | | Ie, 
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, and cauſe it to take the ſame ſeething , 
ithad when you have mixcd it , fo that the 
e,or Skinne or cruſt of it be very ſtrong. 

Bottoms of bartichocks. 

Take of bottoms of hartichocks what quan- 
y you will, pare them alrogerher , and take 
jr the choake caretully, then boile ſome wa- 
r, put your hartichoaks in, and let them 

therein, untill rhey be very well fod 

n put them inco fugar , and boile them 

ercin foure or five bailings, and Ict them 

| in ir, then draine them,and take themour, 
Buttons of roſes ary. : 

Take the buttons of roſes, give them: five or 

x pricks with a knite , and boiſe them renne- 
r twelve boilings in' water ; then take ſome 
gar , melr it; put your roſe buttons in , and 
t them yer boile eight or ten boilings. For 
» make them drie , uſe them as you doe the 

renges , Whereof the making is fer down a 

tle below. Ponfif. 

Take goed ponſhf , cut it into ſlices. and put 


F into freſh. water with one handfull of white 


lt; .let them ſteep five or ſix houres, and 
en boile them in water untill they be ſod ; 


ake them our, and draine them , then rake 
ome ſugar , and boile it, and put into it your 


ices of ponfif , ſeeth them againe in the 1t- 


Ar proportionably , and take them our. 


Lemons whole. 
Pecle them ro the white , and cut them ar 


he ſharpyend , boile ſome water , and pur 


them 
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them in, until they be half ſd ; Take the 
out, put out the water,and pur rhem in again 
in other water boiling very high;and make 
end of ſcething them in it. Take them out an 
put them in freſh warer,then melr ſome ſug; 
and put your lemons in it, _ Orenges. 
Take the reddeſt, and the ſmootheſt,or t 
moſt yellow : Pare them and flirt them ar t 
end , and Ict them ſteep rwo whole dayes uf 
freſh water, which you thall change twice 
day , boile ſome water in a baſon , pur you 
orenges in it, and ſceth them halt , rake the: 
out , and make anend of ſecthing them in 
- ther boiling water ; then ſer them a draining 
and rake ſome ſugar proportionably to youſſ 
orenges, with as much warter ; boile a{l wit 
your orenges with high boiling , then tal 
them our , and draine them. 
How to make white walnuts. 
| Take walnurs, pare them to the white, an] 
ſteep them in water fix whole dayes, and do 
Not faile to change the water twice cach da 
* then ſecth them in water , and when they 
ſod, ſtick them with a clove, with cinnamon 
and with a ſlit of preſerved lemon ; then tak 
{ome ſugar, and ſeeth ir,purt your walnuts 1 
and Jer them boile in it ren or twelve boil 
ings,then take then our,draine them and diy 
, them. Paſte of Apricots. 
Take them very ripe, and pare them , thet 
put them in a pan without water , and ſtir 
them oftcn with a ſcimmer, untill they be y 
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 thealf dry; take them off of the fire, and mixe 


2painfſthem with as much fugar ſod into a Conſerve, 
ake affſÞs you have of paſte. 
Itan Paſte of Cherries. 
ſupa} Take ſome Ch.rries, boyl them in watcr,8 * 
5s. [paſs chem through a five; on,a good quart of 
or thlp2p of Cherries, put four ounces of pap of 
r th{applcs, which you ſhall ſceth and ſtrain allo; 
yes iimix all rogerher; dry-it, $& make it ready as a- 
vice Fboveſaid, Paſte of gooſeberries and of verjuice. 
They are made the ſame way as that © 
theaFCherries, PaJe of Quinces,  —+_.. * 
in of Take Quinces, ſeeth them whole in water, 
ningſand paſs them through a courſe five; then, dry 
\ youſſſthem in a pan over the fire, as the aforeſaid 
widpaſte, mixe them with ſugar, and givetheny 
rakFive or fx turns over the fire without boyling, 
make. them ready half cold,and fo «f rlis ret. 
How to make ſome Maſſepain. |. + _ 
,anf] Take Almonds and peel th-m, ficep them . 


* 
- 


1 doin water, and change it uncil the laſt be clear 
dayfſaltogether, ſtamp them with the whice of an 

*Fges and warer of orange flower, then dry 
tem 


with a little ſugar over rhe-fire,after this 
rakJyou-ſhal ſtamp them four or fivEblows jn 

's infJuortar, and. wok ther il 
boil How .to make cakgs of i f 
1 dry Pitaches,and 0 Almond«.” 
Take of Cherries, or of Apricots, whar you | 


e ? 


Cherriegs APrigots, - 


k 


chegſ#ill, Kamg them ja. 4. morear with ſigar an 


tirddpowder, until-chey be Giffe enough fox to be 
: wrought 3 bake cher Fbefore you ee pla 
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L th m, and glaſe them at the rop and under. 
neach The riſtaches and Almonds are made 
ready more eafily and are eafier to make 
cakes with, | 

For to make the ſheets of th.m, ſtecp ſome 
gum in.water of orange flowers,ſtamp your al- 
monds or piſtaches in a mortar with a peece 
of gum gong all rogether with ſugar in poy- 
der,then make & work up a paſte as you will, 
You may of the ſame paſte make a glaſing 
very Cr eanng a lirtle musk with ir,and be 
carefull ro clenſe it well at the trop, then cut 
it in length, in raund,or into any other form, 
The baking of it requires a great care and 
cucumſpe&ion z pur it in the oven, or in the 
courte panne with fire under and above, bur a 
lirtle leſs above, ; 
©, *+>,, How to make other light paſts. 
FIRE the white of an nf whe well with 
a lirtle water of orange flowers, and allayit 
with a few piſtaches or almonds, what you wil, 
Work them very wel with fome ſugar in pow: 
der, and pur in a little musk ; bake this ina 

' fourte 'patine with a few hot cinders both a- 
bove and under, | 

* How to make. 4 tourte after the Combalet. 
Take three yolks of egs without any whites, 
haltfapound of lemon peel, with ſome ware: 
of orange flowers,and lome musk; ſtamp a lc- 

mon peel, mix all rogether, and dry it with a 

Pandful of ſugar, in beating of it;then pur all 

in a pany and give it three or four turns _ 


*. 


% 


el vc. 


oe os 


# Ch ES #";} a y 9, 
> CER L ; PA 42, ts Ink - SY 
"2 £203 With. & * b* " 
= Wh ba SN Xx 


rs &" 2 ® i 
7: * $ 2 BY F "XA 6 

s oh ES thr , +» 6 s ; Bn E - 

» * ” *% BF 2 a BS; 7 _ 

- 4 % c 7 = o 
- - Jr” of y » 
W os Hs £7 El” 

® ? 

” PAY 

: Z Ts 
od I 

2 


| FLAC 2447 "TH-7% 
the fire 3 make up a tourre, and put ir in, the 
tou: te panne with ſome ſugar in powder upon. . * 
and under, and clofe it up, and put ſome fire - 
' [round abour it; when ir is half bakcd, take ir | 
oneFup, and ſer it a drying in the oven. - 
ral- Hyw to make ſome [mall ſheets of paſte g'aſed. 
clay Take all forts of dry fruits, and ſtamp them 
OW-E with water of orange flowers,fil your theers of -, | 
vill paſt with cheſe fruirs, which wil form up a cer- 
lingF:ain thicknefs,capable & fir for to glaſe them, 
d beFleave a little of it at the top,and bake them in 
cutFthe tourr panne until the glaſing be riſen up: 
m8 which to bring to paſs, put fom. Fre upan,and 
andFrone under... How to make the firrup of cherries. 
the Take ſome cherries,preſs them, and take out 
a the juice, ſtrain them, and give then two or 
three boilings over the fire, then pur in ſome 
|. ſugar proportionably, three quarterns for one 
vithificuare of juice, The firrup of Rasberries is 
LY UE madc alike, How to make Lemonade. 
will 1t is made ſeverall waies, according -to the 
owFdiverfity of the ingredients. For to make it 
in with Jaſmin , you muſt rake of it about two 
1 a Yhandfull, infuſe it in two or three quarrs of 
water, the ſpace of cight or ten houres;then to 
one quarr of water you ſhall put fix ounccs of 
ſugar;zthoſe of orange flowers,of muſcade reſcs, 
nd of pgelliflowers are made after the fame 
"Eway. For to make that of lemon, take ſome 
lemons, cut them, and take out the juice, pur 
it in water as aboveſaid pare anoth.r lemon, 
cut it into ſlices, put it among this juice; and 
- N 2 ſome 
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ſome ſugar proportionably.. 

Thar of orange is male the ſame way, 
'. © How to make dry Quinces. 

— Take ſome Vo wr pare them, and boylif 

them in water,take them our & pur rhe , 

, to ſome boyling ſugar; when they are ſod,rakr 
them'our, and —_ rhem into fod ſugar, out 
of which rake them our, - and dry them as the 
[oranges and.other fruits aboveſaid. 
*.-. - How to make white bypocraff, 

Take three quarts*of rhe beſt white wine 
half' a pound of ſugar more or lefs, an qunchh; 
of cinamon, two- or three marjoram leave 
two corns of peper unſtamped , paſſe allf 
through the firaining bag with a finall corn 

- of musk, and rwo or three peeces of lemon; 
aftcr thar, ler all infuſe rogether for the {pac 
of three ur four hours. 

| The clarer is made with clarcrt wine, wit 
the ſame ingredients, and in the fame way, 
How to make whipped cream. 

Take a quart of milk , and pur it into at 
earthen pan with about a quarter of a pound 
of ſugar; take alfo one pigt of {weet creamehi 
which you {hall mixe with your *milk by de 

rees as you are whipping. ot it with rods, you 

iball by degrees take off the ſcim, and putit 

in a d:;ſh afcer the form of a pyramid, 
How ta make creame jod. 

Take ſome ſweet cream, with one quarr 
two of Almonds wcll ftamped, then mixe al 
in a pan,ſtir it, and ſeeth it on a ſmall fire ” 

wack 


en 
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|» hen you perceive ir ro become thick , rak® _ 
: 0 yolks of egs, allay them with a little fu 
| ar in powde, powre them into your Cream) 

bold give it yer tour or five turnings. 
"Aa How to mike the Engliſh cream. 
cake Take ſweet cream, and wake ir ſomething 
l, OUBkewarm in the'diſh wherein you will ſerve. 
51S then take the bigneſs of a corn'of wheat, of 
uvanct, and allay it with a little miJk. 
How to make gelee of gooſeberries. 
Take ſome gooſeberries, preſs thcnr , 'and 
Firain them through a napk.n;; mea'u,e your 
ice, and put near upon three quiarterns of 
ypar to one quart of juice ; feeth' ir befote 
ou mixe it, and ſecrh again rogerher ; aftct 
ey arc mixed, try them on a plate, and. yeu 
bs thar it is enough, when it rifeth off. 
Thar of Rasberries is made the Tame way. 


How to make the gelee of verjuice. ©. 


s I 


$decoQtion; gc: oo © : 2s 

How to make the gelee of Quinces: © 
Make alfo a decoction of Quinces ; make'it © 
M3 - altos 
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. alſo alutlereddiſh, ſtrain ir through a nx 
kKEinzandpurit with ſugar as the others. 
How to make bukgr. 
.. Take cight eggs, on- pound of ſugar int 
wder, with three qua wgrs of a poundd , 
Howee, mixe all together, and thus it willby » 
\NCither too, ſoft, nor too hard. h 
How to makg Maccaron. c 
Take one pound of peeled Almonds ; tee; 
them in freſh water, and wafh them until rh 
water be clear ; drain them, and ſtawp ther | 
10.'thortar;beſprinkle them with three whire \ 
of egs, inſtead of water of orangy pwers, pu 
in a quartern of ſugar in powder, and nike 
your paſte, which you ſhall cut upon the pa 
per aiter the form of Maccaron ; bake ir, but 
take heed you give it not the fire too hot ; at 
rer it. is baked, take it out of the Oven, and ſt 
itup-in a place warm anddry. 
How t2 make the, Marmalat of Quinces 
{> * 0 N. 
Take fifreen pounds of Quinces , thre 
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F How to make Strawberries. . 
Take rhe paſte of Maflepain, row! itin - 

_ || your hands into the ſhape of Strawberries . 
 tYl then dip rhem in the juice of Barbaries, or 0 
nd off red Corants, and flix them well; after this, 
111 bJ pur them in a diſh, and dry then? before the 

tre, and when they are dry , dip them againe 

three or four times im the ſame juice, 
ſiee} How to make the Caramel. # 
14 Melt fore ſugar with a little water, and - | 
then ler it ſceth more than for a conſerve ; put in- þ 
hit 6 it ſome firrup of Capilaite, and powre all Þ} 
>» PUY into freſh water, 
mak How to make the Muſcadin. 1 
- Pl Take the powder of ſugar, a lxtle of gum + 
; but Adrapan, which you ſhall ſteep in water of o# Þ} 
3 UP range flowers, ſtamp all rogcrher , make it *| 
d icÞ into Mulſcadin, and dry it atar off before the 
fire, or at the ſun, _ _ | 

How to make [vip g's. | 

Take powder of ſugar ,- and gumme Adra- } 
gan proportionably , —_—_— rogerher, and \ 
pur in lome good water, thefi-make up, your {| 
thect of paſte. - | | 

How-makg a cake of Piftaches. 


Take half. a (pond pom: of fugar, 
2-quartern- of BiRaches, r- one: periny 'of 
gum Adragan, and- one dropof fwect water; 
ſtamp all rogerher, "and-«wwhert-che- paſte is 
made, make yoyr cakes of the thicknefs of a 
half. crown, and bake them in the oven, 
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Rmberries preſerved, 
Make your firrup- with the decoction of 
Apples, when ir is well ſod, pur your Raf 
berries in, give them only one boyling , take i 
them out, and put them where you will for to 
ke ep them. 
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— Quinees liquid. 

Take them very yellow, and withour ſpors, 

..cut them into quarters, and ſeeth them in 
water, untill they be well ſod, and very lott; 
then drain them, & put your ſugar in the ſame 
water, which you 'thall ſecth a little more 
chan firrup z put your Quinces in again , and 
pur in their ſeeds, taken out firſt and wrap- 
ped into a linnen cloath, for to give them 
a colour, and when they are cnangly, rake © 
them our. - 

Por to make a comp:ſte of' App'es. 

Take ſome Pippins, and--pare them” very 
{moorh, and without {pots ; if they are big, 
cut-them into four quaiters,if they are ſmall, 
cut them into haltes;; and*take our the fecds,' 
and all other ſuperfluities ; as you pare them |* 
rhrow them in'water ; and after they are all I? 
in, put the water and apples in a panne, with I* 
lome ſugar, tathe proportian of: a quartern 
and' a half ro-cjght great apples',-and a Hirtlc l 
cinamon; infteag. of which -in winter, when! 
rhe apples have cis juice, you may pur- one 
glaſs of white wine ; boyl all yocil the apples 

| be ſoft under your fingers . then rake there 

"FF our pecce by p.ece, and preſs them between 

Wn _ two'/ 
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vo ſpoones , and [ct them on 
n of Maine your firrup —_ a napkin folded 
two; after it is ſtrained, pur it in the pan 
rainc , for to make a gelce of it , which-you 
hall know to be ſod , if you take ſome with a 
mall ſpoone, and thar the drops doe fall like 
mall peeces of ice ; then take ir off from the 
e,and when it is hal'e cold, pur it over your 
Spplcs, thar are ſer on the plate. | 
Compoſt of apples John. 
ame | It is made the ſame way, bur that the «km 
\ore Fwuſt not be taken off, 
w How 10 makg the marmalat of apples. 

Take ten or twelve apples, pare them and 
ut them , as you pare them , as farre as the 
ake (co , and put them into ckere warer ,, then 
take the apples . and the water wherein they 
doe ſtcepe, with half a pound of ſugar, or 
leſle , if you will , powre them into a panne, 
ſeth them, as they feeth cruſh them , leaſt 


TT they ſhould burne z and when there is almoſt 


no more water, palle all through a five; Take 
'm | what you have paſſed , and pur it in the ſame 


11} ſpan againc,wirh rhe grating of halfe a lemon, 


th ſor orenge, before ſteeped above a quarter of 
-n Jan houre into ſome warme water,and ſtrained 
Ic: Jrbrough a linnen cloth, for to know , and 
take out the bitternefie of ir; as they ſceth , 
ie | fiirre alwayes leaft your marmalart do burne; 
you may know that it is ſod when it is as into 


es | | 
w [a gelce , and ſheweth lefe moiſtneſle ; and 
when it is as it ought to be , take it off of rhe 


fi.e 1 


a plate, then * 
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, "fre, and ſpread irwith a knife, rh: rhickne 
of two half crowns, 
How to make the compoſt of peares. 

Take whar peares you will, fo that they 

d, pare them, and take out the ſeeds, thi 
ardneſle which is at the head of the pearc 
and the other ſaperflucries , as of the apples 
If chey are big, cut them into halfes or quar 
ters; if they are ſmall), into three parts ; the! 
pur rhem in a panne, with water , ſugar , ani 
ome cinnamon; when they are half ſod 
powre-into them a glaſle of ſtrong red wine 
and keep thein alwayes c:vered cloſe, becau 
'it cauſeth them ro become red ; give them 
much leerhing, or thereabouts, as you woull 
g:vc to the firrup of cther preſerves. 
1 Another way. 

Bake ſome apples in warme cind.1s , whe: 
they. are baked » Pare them , cut them int 
haltes or quarters, according to their bigneſ; 
and take out the inſide; make a firrup witt 
ſugar , and the juice ofa temon , or the wa 
ter of orenge flowers ; powre your peares in 
ro this firrup, and fgive them one boiling 
then put them on a plate. | 

How to make marons after the Limoſine. 

Secth ſome marons after the ordinary way 
when they are ſod, peele them,and in peeling 
them, flat them a little berween your hands 
ler them on a plate, and take lome water , ſu 
gar, and the juice of lemon , or of water © 
orenge flowers, make a firrup with it, when 
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tis made , powre it boiling upon your ma» 
ons , and {crve them hot or cold, 
Another way. 

If you will whiten them, rake the white of 
egge and ſome water of orenge flowers, 
ar them together, dippe your marony into 
, and put them ina d+th with ſome powder 
lugar , Rowle them untill they be covered 
ith it , then dryc them. neere the hre, 

How to make the compoſt of lemon. | 
Make a gelee of apples, and ſeeth ir, after 
is ſod, take a big lemon, pare it very thick , | 
nd neere the juice, cut itin two, andin | 
ngth , and divide theſe two parts into many q 
ices, take out the ſecdes , and throw rthele ? 
ices into your gelcezgive it yet ten or twelve ; 
ilings , ſo that your gelce may yet have ts * | 
iſ ſcerhing ; take ir off of the hre, and ler ir 
come halfe cold z fill a plate with lemon 
ces, and cover them with your gelee. | 
| How to make the lemon paſte. , 
Take ſome ſugar in powder , and 'ome 
hires of eggs with a little of the grating of ' | 
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e fleſh of lemon , ſtamp all rogether in a 
ortr, and if perchance there were too man 
2ps , put in ſome flowre of ſugar , fo wir 
mmping you may bring what is in your mor- 
r into a paſte fit ro be wrought with ; worke 
-Fafter the ordinary , and your cakes as you - | 
ill, after the thickneſs of halfc a finger, or | 
fle if you will. Bake them upon paper in the 
\en, or ina tourte pan , With fire above and 
under, 
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with mediocritie. Have a carc that the 
e: not yellow ,and as ſnone as y-'u 
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3 Bs perceive thar they begin.to take that colour 


rake them our,for they are enough, 
© -. . How to make the bisket of Sav'y. 
* . Take fix yolkes, and eight whites ( 
Tp; , with one pound of ſugar in u:_ 
- three quarters of a pound of good flowr: 
made ' of good wheat, and ſome ani 
ſeed. , beat all well together, and boi 
itz make a "2 "4 neither too ſoft nor too has 
Y it is too ſoft, you may mixe with it ſon 
flewre of ſugar , for to harden it; when it 
well proportioned, put it into moules obwhi 
 rinne made for the purpoſe ; and then bal 
chem half in the oven ; when they are ha 
baked, take them our, and moiſten them 
the top with the yolks of eggs ; after that p 
them in the oven againe , for to make an « 
-of baking ; when they are fo baked thar th 
are nat too much burned , nor roo ft , t: 
-them out, and ſer them in a place which 
ncither roo coale, nor too dry, 
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